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BOARD OF TRADE BUILDING * SIXTEENTH FLOOR 
THE DRESSED HOG BROKERS * CHICAGO 


DENOMINATOR DRESSED HOG SPECIALISTS 


If you are not already doing so, may we suggest that you too utilize the unique 
position we hold in the industry of being the only packing house brokerage firm which 
deals exclusively in buying and selling Dressed Hogs. We are therefore in a position to be 


in constant touch with all the regular Dressed Hog Buyers and Sellers in the country, 
from New York to California and from Minnesota to Texas. 


Twenty years ago we originated, and have since been constantly developing, the 
Dressed Hog business with the Denominator pricing method until today Busse 
Denominator Dressed Hogs are generally accepted throughout the industry as an 
integral part of packing house operations. 


A telephone call to us will not only give you the broadest possible coverage of all 
Dressed Hog Buyers or Sellers, but also the most accurate up-to-the-minute market 
appraisal, since we are not only doing the majority of the Dressed Hog business in 
the country, but also because we are constantly engaged in creating new buyers 
and new sellers. 


if you were having eye trouble, you would undoubtedly go to an eye specialist, 
rather than a general practitioner, since you would feel that you could not afford to 
have anything less than the best attention available. If you are considering buying 
or selling Dressed Hogs, you will undoubtedly feel that it is just as advisable for 
you to call the ‘Denominator Dressed Hog Specialists."’ 
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To constantly strive to divide, equally, between Buyer and Seller, 
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LONG DISTANCE PHONE 


inherent in the shipping of Dressed Hogs, instead of Live Hogs. WESS FER 28-3173 
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| DENOMINATOR DRESSED HOGS » 


a 
Write us for complete information and your handy size permanent personal copy of the 


BUSSE BASIC DRESSED HOG DENOMINATOR SCHEDULE 


CIiInNATADS ANMD MNEVEI ORDERS OF THE DRESSED HOG BUSINESS 










| () E (' | hi Ndi Users everywhere agree that the new Model 668x 
“BUFFALO” Grinder is the best 25hp. grinder they ever 


installed. It cuts cooler and cleaner with no mashing or 
backing up. The extra-long throat speeds up feeding and 


for faster saves on trimming time—since larger pieces can be fed, 


Finished product has vastly improved appearance. 


s * Every part is extra heavy to give longer wear and lower 
easier feeding and maintenance costs. Lapped helical gears transmit 
smooth, vibrationless flow of power. Massive Timken bear. 

ings are used throughout to give longer life to moving 


smoother flow parts and to minimize power-consuming friction. Simple 


adjustments permit compensation for normal bearing wear, 


One-point automatic lubrication, with an internal circu. 
lation system, simplifies servicing and assures adequate 
flow of oil to moving parts at all times. A patented 
drain flange prevents product contamination and protects 
moving parts from the corrosive effect of meat juices. All 
sub-assemblies are readily accessible for servicing. 















For additional details, contact the nearest “BUFFALO” 
sales office or write to us. 





“BUFFALO” Grinder Model 66BX 


Capacity 7,000 to 10,000 pounds 
per hour. Can be furnished with 
large rectangular stainless-steel tray. 
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JOHN E. SMITH’S SONS CO. 


50 BROADWAY ° ° BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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The Quality and Completeness of the 
Tease sausage line... 
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help you make money! 


More than 25 varieties in the 
famous Circle-U line insure 
eery kind to meet all tastes 
and needs. 

Complete variety plus high 
quality and the prestige of this 
well-known line can bring you 
bigger volume and better prof- 
its for a small investment. 

Learn how Circle-U will pro- 
duce extra business for you. 





Circle-U Dry Sausage 


OMAHA PACKING COMPANY 





TO IMPROVE YOUR 
MEAT PRODUCTS... 


Quality Ingredients Scientifically Processed 


/Glidden 


Pacemaker tw Soya Research 


AMAZING NEW TYPE OF BINDER 


Developed and thoroughly tested 
in Glidden’s Laboratory— 
Proved in numerous meat processing plants! 


SOYALOSE FLOURS 
No. 103 and No. 105 


Low fat types of soya flour 
containing fat in form of 
Lecithin, a pure vegetable 
product—over 50% protein— 
mild in flavor—light in color. 


SOYABITS 
No. 20-3 and No. 40-3 
Low fat types of soya grits 
containing fat in form of 
Lecithin, a pure vegetable 
product—over 50% protein— 
mild in flavor—light in color. 


FUNCTIONS AND ADVANTAGES 
OF LECITHINATED SOYA BINDERS 


1. Increased yield due to reduced shrinkage in 
smoking and cooking operation. 

2. Emulsifies and retards oxidation. 

3. Reduces dusting. 

4. Produces a juicy and smooth slicing sausage. 


Produced under rigid and constant control by the most ad- 
vanced methods and equipment. The complete facilities of 
our Technical Service Department are available to help you 
answer specific problems in connection with the use of soya 
ingredients in any formula. Your inquiries are invited. 
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The Glidden Company 


SOYA PRODUCTS DIVISION 
5165 West Moffat Street * Chicago 39, Illinois 
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With its gleaming new knife design, CHOP-CUT brings to the 
sausage kitchen a completely new cutting principle; the cool, 
relate} eo) olale Mall] Mo) Me ME cep 4eler-tolel-leMal-toh 7-1 amor Melt iililellrial-te Miceli Mii 
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The use of this new design, in cooperation with other exclusive 
features of the popular Boss Silent Cutter, elevates CHOP-CUT to 
a peak of operating efficiency never before achieved. Product is 


improved. Cutting cycle is shortened. Maintenance. is reduced. 


Get complete details of CHOP-CUT from your nearest BOSS repre- 


sentative, or write direct for Bulletin CC-49. 


Uses fewer knives. 
* 


Lengthens operating time be- 
tween knife sharpenings. 


* 


Increases-capacity in rela- 
tion to bowl size, power de- 
mand, and time cycle. 


* 
Eliminates shortening. 


* 


Produces a more homo- 


. geneous product with greater 


capacity for absorption. 
* 
Retains every advantageous 


feature of the popular Boss 
Silent Cutter. 


" BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Do you measu 


Rute of thumb measurement of salt by vol- 
ume, in bucket or shovel, or by weight is in- 
accurate and wasteful. 

For example, in measurement by dry salt vol- 
ume, one cubic foot of dry salt will weigh any- 
where from 66 to 84.5 pounds. And measurement 
by dry salt weight is “guesswork;’ too, for salt 
may contain from .05% to 5.0% moisture depending upon 
humidity, length of time in storage, varying bulk and area 
of the stock pile. 

BUT... with the Lixate Process salt measurement is exact. 
Each gallon of Lixate Brine always contains exactly 2.65 
pounds of Sterling Rock Salt. For the Lixator automatically 
makes 100% saturated, crystal-clear, self-filtered brine, that 
meets the most exacting chemical and bacterial standards. 
And this brine can be easily and accurately diluted volu- 
metrically to any desired strength. 

Use of accurately measured Lixate Brine results in major 
savings in the packing industry. For in chill rooms cooled 
by spray decks, wall cabinets or unit coolers, too weak brine 
freezes, and too strong brine causes meat shrinkage and 
wastes salt. Also, in pickle formulas, too little salt spoils 
meat, and too much salt ruins flavor. 

Consult our Technical Service Department on your use 
of salt and brine. The experienced men on this staff will ad- 
vise you on the proper location for Lixator and salt storage, 
pumping arrangements, types of pumps, meters, and valves. 
They will fit the money-saving Lixator into your plant oper- 
ations, Write today! 


TELIXATE Bee 


for making brine 
INTERNATIONAL SALT COMPANY, INC. 
Scranton, Pa. 





























SPRAY DECKS 
WALL CABINETS 
UNIT COOLERS 














WASHING AND 
BRINE CURING 
HIDES AND SKINS 




















FLUSHING 
WATER 

















HOW THE LIXATOR WORKS-— In the dissolution zone — Flowing 
through a bed of Sterling Rock Salt which is continuously reples- 
ished by gravity feed, water dissolves salt to form 100% saturated 
brine. In the filtration zone —Through use of the self-filtration pria- 
ciple originated by International, the saturated brine is thoroughly 
filtered through a bed of undissolved rock salt. The rock salt itself 
filters the brine. Nothing else is needed. 


WOW AvauaABLE 


The New Stq 
STERLING* 
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MODEL LIXATOR:« 


For “Lifetime” Use 


Or Greater F 
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€anliness 
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: FROM WET RENDERING OPERATIONS 
— : with the SHARPLES 
CONTINUOUS TANKHOUSE PROCESS 


HIGHER GREASE RECOVERY 





ONE MAN CAN OPERATE THE ENTIRE PROCESS 


NO PRESS OR PRESS CLOTHS 


ELIMINATES PLANT MESS AND CLEAN UP 


LL ia8] 





ENTIRE CYCLE FROM SLUSH BOX TO DRYER ONLY 20 MINUTES 


MAXIMUM PROTEIN SOLIDS RECOVERED 


CONVENIENCE IN RUNNING TANK BOTTOMS 


HELPS SOLVE POLLUTION PROBLEM 


COMPLETE RECOVERY FROM GUT SLIMES AND SEWAGE BASIN SLUDGE 


oil IN HIGHER QUALITY PROTEIN 
— Flowing we 

sly replea- ee 

) sacurated ie 

horoughl . NO OBJECTIONABLE ODOR—IN PLANT OR VICINITY 


Write today for Bulletin 1251. The Sharples 
Continuous Tankhouse Process is now in 
operation in the meat packing industry. 


* 
NEW YORK 17, N.Y, © CHICAGO 4, ILL. © BOSTON 10, MASS. * HOUSTON, TEX. * SAN FRANCISCO 5, CALIF. © CLEVELAND 15, OHIO * LONDON © PARIS 
ASSOCIATED COMPANIES AND REPRESENTATIVES THROUGHOUT THE WORLD 
EXECUTIVE OFFICES AND FACTORY, 2300 WESTMORELAND STREET, PHILADELPHIA 40, PENNA. 
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No. 7103. Stainless 
Steel Sausage Meat 
Truck. Aluminum disc 
wheels, grease sealed 
bearings, Neoprene 
tires. 








Consult us today about the advantages 
and the low cost of stainless steel in 
YOUR plant. 





No. 9585. Stainless 
Steel Bacon Curing 
Box. Easier to clean 

. saves time. 











New Globe 
Lavatory with 

Knife and Cleaver 
Sterilizing Box, 
Drinking Fountain — 
and Soap Dispenser. 
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Nareply to vice president P. E. Petty 

of Swift & Company this week, E. F. 
Forbes, president of the Western States 
Meat Packers Association, elaborated 
on his views of the danger of monopoly 
in the meat industry, first expressed at 
the WSMPA convention last month. 
Forbes’ letter to Petty was as follows: 

“] wish to thank you for your letter, 
which you released for publication in 
THe NATIONAL PROVISIONER last week, 
in which you protested my statement 
made at the recent Annual Meeting of 
the Western States Meat Packers Asso- 
ciation that ‘We have a serious prob- 
lem of monopoly existing in our indus- 
try. You may find my full report on 
the monopoly problem on page 57 of 
the March 1950 issue of Meat magazine. 


“Your letter provides the opportu- 
nity for me to point out that not only 
does the concentration of so much eco- 
nomic power in the hands of a few meat 
packers give them the power of monop- 
oly, but this monopolistic power has 
been and is being exercised to crush out 
competition wherever the big packers 
may choose to apply it. In a ten-year 
period prior to 1947, the records show 
that the Big Four packers slaughtered 
approximately 58 per cent of all cattle, 
54 per cent of all hogs, 68 per cent of 
all calves, and 79 per cent of all sheep 
and lambs which were slaughtered in 
those years under federal inspection. 

“In your letter to me you say that as 
a former staff member of the American 
Meat Institute, I of all people, should 
know better than to state that a prob- 
lem of monopoly exists. Quite to the 
contrary, it was my experience in the 
American Meat Institute which brought 
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Forbes Continues Monopoly Discussion in 
Answer to Vice President Petty of Swift 


me close enough to the plans and think- 
ing of the biggest packers to impress 
upon me the absolute need for constant 
government watchfulness over big pack- 
er operations. Otherwise, independent 
packers could and would be eliminated 
at will. The growth of very large busi- 
ness organizations, as indicated by a 
study of the history of American busi- 
ness, is not necessarily always, or even 
frequently, the result of efficiency in 
operation, but has been observed to flow 
from acquisitions, mergers, or destruc- 
tion of competitors by other means. 
Since 1934 many independent packing 
plants have been acquired in strategic 
areas by the Big Four packers. 

“In your letter you ask: ‘Did we get 
where we are by arbitrarily halting the 
growth and progress of American en- 
terprise, which has created more and 
better jobs, more and better products 
and improved living standards for ev- 
eryone ?’ 

“The answer is emphatically ‘No’ 
and it is exactly the arbitrary halting of 
growth and progress that we are at- 
tempting to avoid. It matters little 
whether that arbitrary halting of prog- 
ress is by government or by a select 
few who have the power to destroy 
competition. This nation got where it is 
by competition—by one man striving to 
out-do another in the perfection of a 
product and in its distribution at a rea- 
sonable cost. 

“It is well understood in the meat 
industry that the two biggest packers 
between them could select any area in 
the United States and by unfairly cut- 
ting prices drive the entire independent 

(Continued on page 23.) 








FINANCIAL NOTES 


Directors of the E. Kahn’s Sons Co. 
have declared a regular quarterly divi- 
dend of 25c per share on its common 
stock and 62%c a share on its 5 per 
cent cumulative preferred issue, both 
payable April 1. All directors were re- 
elected at the annual meeting of stock- 
holders. 
























































ASRE SPRING MEETING 


Kansas City’s Hotel Muehlebach will 
be headquarters from June 4 to 7 for 
theannual spring meeting of the Ameri- 
tan Society of Refrigerating Engineers. 
Technical papers on refrigerating sub- 
jects will be presented and two engi- 
neering conferences on specialized prob- 
lems will be held. The meeting dates 
almost coincide with the start of the 
elaborate Hundredth Anniversary Cele- 
bration of Kansas City. 



























































AMI Board of Directors 
to Meet on West Coast 


Most of the members of the American 
Meat Institute’s board of directors have 
indicated that they will attend the 
board’s meetings on the West Coast 
next week. The group will meet with 
the Rotary clubs of both San Francisco 
and Los Angeles. John F. Krey, chair- 
man of the board and president of the 
Krey Packing Co., St. Louis, will speak 
before the San Francisco meeting and 
F. W. Specht, president of Armour and 
Company, before the Los Angeles meet- 
ing. 

While at San Francisco the board 
will inspect Stanford University’s Re- 
search Institute and hear discussions by 
various staff members, including E. K. 
Bennett, executive director of the food 
research institute and W. B. Gibson, 
chairman, business and economics group. 


Take Step Forward 
Toward Better Use 


of Grading Terms 


EVISION of government beef 
grading to a more realistic and 
useful basis moved a long step forward 
this week at a meeting in Chicago when 
the cattle and beef industry committee, 
including representatives of cattle pro- 
ducers and feeders, the meat packing 
industry and chain and independent re- 
tailers, approved almost unanimously 
the following recommendation: 
“We recommend that at the earliest 
possible date the government change its 
standards to the following basis: 


“Beef currently graded Choice to be 
graded Prime. Beef currently graded 
Good to be graded Choice. Beef cur- 
rently graded top Commercial to be 
graded Good. We recommend that as 
soon as these grades can be established 
that the government and the industry 
work together for further refinement of 
grading levels.” 

Harry Reed, chief of the livestock 
branch, Production and Marketing Ad- 
ministration, USDA, stated that the 
committee’s proposal would be drafted 
in the proper technical and legal form 
and published in the Federal Register. 
Persons having views on the proposed 
changes will then be given an oppor- 
tunity to express them. 

In considering various suggestions for 
changes in federal grading standards at 
the meeting this week the committee 
kept its attention focussed on two major 
objectives: 

1. Removal of young, tender, good- 
eating beef, which is only moderately 
fatted but has strong consumer appeal, 
from the catch-all Commercial classifi- 
cation with its older cows, etc., and the 
grading of this young beef under a de- 
scriptive and attractive name. 


2. Utilization of the two grading 
terms “Prime” and “Choice” to cover a 
wider range of the best beef rather 
than confining their use to a very small 
percentage of cattle marketed. 


The committee’s recommendation was 
made after it had considered the gov- 
ernment proposal to solve the problem, 
in part, by creating a new “Regular” 
grade to include part of the present 
Commercial and a packer suggestion 
that the top half or third of each of the 
present grades be pushed up into the 
next higher classification. 

The committee’s proposal is essen- 
tially the same as the plan attributed 
to F. E. Mollin, executive secretary of 
the American National Live Stock As- 
sociation, which was approved by the 
Western States Meat Packers Associa- 
tion at its convention last month. The 











recommendation, however, does not call 
for the creation of a “Blue Ribbon” 
grade for the small percentage of “show 
cattle” marketed in the fall and winter. 

Under the proposal there would be a 
large increase in the number of cattle 
graded Prime, a big gain in the Choice 
classification, the Good group might be 
somewhat smaller and the breadth of 
the Commercial grade would be nar- 
rowed. 

Loren C. Bamert, president of the 
American National Live Stock Associa- 
tion, served as chairman of the meeting. 
F. E. Mollin, executive secretary of the 
association, was elected secretary. 


WILSON & CO. REPORTS 
SUCCESSFUL OPERATIONS 
IN FIRST 1950 QUARTER 


Wilson & Co. operating results for 
the first quarter of 1950 were more 
profitable than for the same period in 
1949, stockholders were told at the an- 
nual meeting in Chicago this week. 
Actual sales in pounds of meat and by- 
products show an increase for the year 
to date of approximately 5 per cent 
although, because of the lower price 
levels, dollar volume of $164,185,000 is 
down 8 per cent compared with the first 
quarter of 1949. 


Wilson ‘has processed more beef and 
pork than a year ago, and government 
estimates of cattle and hogs on farms 
January 1, 1950 should be reflected in 
continuation of increased tonnage 
throughout the remaining quarters of 
the current fiscal year, it was noted. 
Several items, particularly sliced bacon, 
lard and pork sausage, are currently 
selling at substantially lower prices 
than a year ago. 

Although employment figures of Wil- 
son & Co. are higher than previously 
with average take-home pay continually 
mounting, and although repair and 
maintenance for the last year were 
greater than any previous year, the 
company has continued its program of 
bettering its financial status in a long 
term improvement program. As com- 
pared with 17 years ago, working capi- 
tal of the company has been doubled, 
funded debt has been reduced from $17,- 
500,000 to $12,500,000 and total equity 
in Preferred and Class “A” stock has 
been reduced from $49,000,000 to $22,- 
500,000. 


BASING POINT BILL 


The House of Representatives has ap- 
proved a bill permitting a shipper to 
absorb freight charges in sales to cus- 
tomers in order to meet competitive 
prices in good faith and also legalizing 
identical prices at different delivery 
points. The Senate is expected to take 
up the conference report and approve it 
within a few days. However there is 
some doubt as to whether President 
Truman will sign it, even though the 
compromise bill was reportedly worked 
out with Justice Department help. 


Page 10 


USDA RELEASES RESULTS OF 3 EXPERIMENTS FOR 
GRADING HOGS ON A LIVE CARCASS BAsis 


The Department of Agriculture has 
published the carcass results of the lots 
of live hogs used in recent grading dem- 
onstrations it conducted at San Fran- 
cisco, Los Angeles and Portland. The 
results give some indication of the prac- 
ticability of grading live hogs on the 
basis of characteristics, as proposed by 
the USDA. Three of the grades into 





grade carcasses were close to the Choiige 
No. 1 grade. 

At Los Angeles, in the lot graded 
Choice No. 2 alive, several ca 
approached the fat side of that 
and two carcasses were easily fat 
enough for the Choice No. 3 grade whip 
the one other in that grade was just 
slightly too fat for Choice No. 2. In the 





—— 
No. Live Avg. Live Carcass Wt. Carcass* No. of Carcasses Grading 
Head Grade Weight Range Yield % Med Ch. Ch. #2 Ch. #8 
San Francisco, February 22 
15 Ch. #1 204 130-180 78.56 1 13 1 0 
15 Ch. #2 230 160-200 78.72 0 4 9 2 
15 Med. 174 110-145 75.95 12 3 0 0 
Los Angeles, February 28 
15 Ch. #1 203 135-170 73.34 1 12 2 0 
15 Ch. #2 231 150-200 74.91 0 1 11 3 
10 Med. 170 110-150 72.90 10 0 0 0 
Portland, March 7 
15 Ch. #1 198 135-190 81.28 1 14 0 
15 Ch. #1 209 145-200 83.07 0 3 11 1 
10 Med. 169 120-180 80.12 10 0 0 0 
*Oarcass yields were computed as the yield of hot carcass from live weight taken at the time of sorting 
the hogs. Carcass weights at San Francisco and Portland include the head, leaf fat, and ham facings 
while at Los Angeles these parts were removed before the carcasses were weighed 





which the proposed standards would di- 
vide hogs are included in the chart 
above. Choice No. 1 hogs would carry a 
high proportion of lean cuts with the 
proper amount of fat for maximum 
quality. Choice No. 2 hogs would have 
less lean meat and more fat. Medium 
grade hogs would be those with insuffi- 
cient fat for highest quality. (See THE 
NATIONAL PROVISIONER of March 4, 
page 48.) 

The San Francisco demonstration was 
made at the plant of James Allan & 
Sons; the Los Angeles test at the Coast 
Packing Co., and the Portland test at 
the Pacific Meat Co. 

At San Francisco, in the lot graded 
Choice No. 2 alive, two carcasses were 
graded Choice No. 3 as expected. An- 
other carcass was almost fat enough for 
the Choice No. 3 grade. Two of the four 
carcasses grading Choice No..1 in that 
lot were nearly fat enough for the 
Choice No. 2 grade. In the lot graded 
Choice No. 1 alive, the carcasses were 
distributed throughout the Choice No. 1 
grade and the two which graded other- 
wise were barely out of the grade. In 
the lot graded Medium alive, the three 
carcasses grading Choice No. 1 had 
barely enough finish and quality for 
that grade, and three of the Medium 


lot graded Choice No. 1 alive, one car. 
cass was easily fat enough for the 
Choice No. 2 grade and another was 
only slightly fatter than Choice No, } 
grade. The one carcass in this lot grad- 
ing Medium was slightly too thin an 
definitely lacked quality for Choice No, 
1 grade. In the lot graded Medium alive, 
over half of the carcasses had mor 
than the average finish for the Medium 
grade but not enough finish and quality 
for Choice No. 1 grade. 


At Portland, in the Choice No, ? 
alive, the one carcass which graded 
Choice No. 3 was only slightly too fat 
for Choice No. 2, and three other car- 
casses approached the fatter limits of 
the grade. Two carcasses in this lot 
were definitely too thin for Choice No.2, 
while the other carcass grading Choice 
No. 1 was almost fat enough for the 
fatter grade. In the lot graded Choice 
No. 1 alive, one carcass had slightly in- 
sufficient ‘finish and quality for the 
grade, but the lot as a whole showeda 
tendency toward slightly greater than 
average fat thickness for Choice No, | 
grade. In the lot graded Medium alive, 
all carcasses also graded Medium, a:- 
though about half of them were fatter 
than average of Medium grade and ap 
proached Choice No. 1. 








AMI Publicizing Post “Hello 


The American Meat Institute has dis- 
tributed to participants in its Meat 
Educational Program a booklet con- 
taining the first 12 of the “Hello” 
columns as approved for appearance in 
The Saturday Evening Post every week, 
starting with the issue of January 7, 
1950. 

The introduction explains that the 
weekly messages have but one purpose 
—to make friends for the meat indus- 
try with millions of Americans. “The 
columns talk in terms of people, not 
institutions. While they do not attempt 
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" Ad Series to Plant Workers 


to tell too much about the industry # 
one time, we believe they will, in th 
long run, add greatly to the knowledge 
the public has about the meat industry, 
and increase the friendliness of the pub 
lic toward the industry.” 

A new poster is available to aid i 
publicizing, within industry plants an 
offices, the “Hello” advertisements. This 
poster is another tool for the purpo 
of arousing and maintaining employ 
interest in the industry’s public rée 
tions campaign—one of the origin# 
aims of the program. 
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ABOUT 80 TREED TROLLEYS are ready to be lowered into vat for one-dip 
———.} ¢eaning and lubricating. Temperature of the wax charge is kept at 285 to 300 
degs. F., and the trolleys remain in the wax for six minutes. 
, one car. 
| for the 
ther was , sii 1 -olled hoi is ] , h 
ice No. | ATCH cleaning and oiling of trol- trolled hoist, the tree is lowered into the 
lot grad- leys and gambrels with a mini- vat and held there for a six-minute 
thin end mum of equipment, but with max- _ period. 
‘hoice Nog mum results, has been accomplished by The wax is maintained at a tempera- 
ium alives 2 2¢¥ one-dip system worked out by ture of 285 to 300 degs. F. by thermo- 
had mong Ammour and Company’s development static controls. Armour officials empha- 
e Mediung #4 standardization department. In- size that the trolleys must be held in 
nd qualityy Yented and engineered by William F. the vat for six minutes and at the 
"| Weber of the development and stand- stated temperature or the dip will coat 
co Mal ardization department, the system has the trolleys with excessive wax. The 
h grades tried, tested and proved through trolleys become heated when held for 
Ly too fat two years’ operation on the beef kill in the specified time and this heat assures 
ther car Atmour’s St. Paul plant. the depositing of only a thin wax coat- 
limits off The one-dip technique was made pos-_ ing. 
1 this lot sible through a special wax developed When the trolleys are submerged, the 
vice No.2g by Armour in cooperation with Na- old coating of wax, along with any for- 
ng Choice tional Wax Company. The wax is unique eign matter on the trolley, melts off 
h for they in that it literally cleans, lubricates and and settles to the bottom of the tank. 
ed Choicef provides drip free movement of gam- The thin coating adhering to the trol- 
‘ightly inf brels and trolleys all at the same time. leys on removal serves a_ three-fold 
for the} Used trolleys or gambrels are placed PUFpose: 
showed 4§ upon a specially designed tree holding First, the heat of the wax acts as a 
ater that} from 80 to 90 of these units. The tree sterilizer. Second, the wax coats the 
rice No.1} may be moved by overhead trolley or by _ trolleys while they are submerged, thus 
ium alive a fitted hand truck to the cleaning and acting as a positive rust inhibitor. 
dium, a lubricating tank which is filled with the Third, because of its highly fluid condi- 
ye new wax. With the aid of a timer-con- tion when heated thoroughly, the wax 
e 
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lubricates all parts of the trolley in- 
cluding the bearings. 

After the six-minute dip, the trolleys 
are held over a drip pan for about five 
minutes, during which time the wax 
sets and becomes drip free. 


Plant experience indicates that a 
charge of wax has an approximate life 
span of six to eight months, depending 
upon the number of units cleaned. Heat 
eventually breaks down the wax. Loss 
of lubricating properties and a very 
dark color indicate that the wax has 
lost its potency. 

The vat is equipped with a circulating 
pump which continuously filters the 
wax. One end of the vat is sloped to 
permit easy cleaning of collected sedi- 
ment once every six months. 


Safety features have been installed 
by Armour at the cleaning station. Once 
the tree has been lifted onto the over- 
head rail adjacent to the cleaning vat, it 
is moved into position on the rail arm, 
which then is dipped into the vat. Be- 
fore the tree is dipped, however, it is 
locked on the arm by a locking fork 
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which holds the frame of the trolley in 
a fixed position. Also, when the arm is 
down, a rail stop prevents any tree from 
inadvertently falling into the vat. 

Another safety feature prevents the 
rail arm from falling back into the vat 
should the hoist overrun and pull the 
cable free of the rail arm. One man can 
handle the cleaning operation. 

Because of the importance of the 
proper time interval in cleaning and 
lubricating the trolleys, the company 
has installed an automatic timing de- 
vice which, when activated by push but- 
ton, carries the rail arm down into the 
vat, holds it there for the prescribed 
time and then lifts the arm back to the 
rail level. 


Reduces Trolley Damage 


There are further advantages to the 
system besides the one-man, one-tank 
feature. It is general practice in pack- 
ing plants to throw gambrels or trol- 
leys to the floor or into trucks when 
they are removed from the carcasses. 
With the new system, the trolleys can 
be placed directly on the tree at the 
beef loading dock after the hind quarter 
has been lifted free by the beef lugger. 
Similarly, the gambrel can be treed at 
the hog carcass cut down station after 
the gams have been cut. By not allowing 
trolleys to be dropped, the new system 
prolongs their life and minimizes the 
two most common trolley damages— 
chipping of the trolley wheels and bear- 
ing misalignment. 

Experience has shown that the lubri- 
cating properties of the wax stand up 
under all plant conditions. The wax does 
not congeal when carcasses are pushed 
into coolers but retains its consistency, 
permitting easy trolley movement. Also, 
the wax is not affected by heat when 
hog gambrels pass through blast sin- 
gers. Further, the wax eliminates drip 
trimming losses on carcasses and con- 





Two batches of treed trolleys are trans- 
ported via this specially designed hand 
truck to cleaning and lubricating tank. 
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Photos show unloaded and loaded trolley- 


trees that can be moved by rail or truck. 


sequently improves the market appear- 
ance of the carcasses. 


Armour officials state that the system 
has paid for itself by the elimination of 
drip trimming losses. It is said that the 
wax will in no way stain the hock of a 
gambreled hog. 

The specially designed hand truck 
provides a measure of flexibility for 
adjusting the system to plants where 
it would be impractical to move the 
loaded trees via overhead trolley. The 
bottom of the tree fits onto a prong set 
on the top of the truck which permits 
the assembled trolleys to move in an 
upright position to the dip tank. 

Rail cleaning has been minimized due 
to the new system, Armour found. Only 
the first 50 ft. of the beef kill rail needs 
cleaning regularly and is scraped once a 
week. 

Armour has developed auxiliary han- 
dling equipment which permits adapta- 
tion of the cleaning and lubricating 
technique to either large or small 
plants. Both the trolley cleaning lubri- 
cating system and the wax used have 
been approved by the BAI for industry 
use. 

Armour is making the system avail- 
able to the industry through a patent 
licensing arrangement with Harry 
Drews of Chicago, a consulting engineer. 


STATE OLEO LEGISLATION 


Governor Chester Bowles of Connecti- 
cut has asked the state legislature to re- 
consider its action of last year and per- 
mit the sale of colored oleomargarine. 
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Permits Collection of Oy 
Bile From Rejected Liver, 


The increased demand for pham, 
ceutical products prepared from ox}, 
has resulted in an acute shortage of 4, 
substance and has caused the Meat}, 
spection Division to permit collection o 
ox bile from condemned livers, whig 
substance also may be used to mak: 
certain drugs. 

In Memorandum 146, MID said thy 
“ox bile from condemned livers may kk 
collected in the inedible products & 
partment or in the slaughtering depay, 
ment provided adequate facilities a, 
available and collection does not inte. 
fere with the sanitary handling of proj 
ucts or the conduct of inspection.” 

Once collected, properly treated gn 
packaged in a container that is thor. 
oughly clean on the outer surface, th 
ox bile may be stored in edible products 
departments and may be shipped in y. 
hicles containing inspected and passe 
products. 

According to the Federal Security 
Agency, the bile should be treated ani 
labeled as follows: “sufficient sodiun 
hydroxide should be added to give , 
mixture with a sodium hydroxide cop. 
tent of not less than 5 per cent, the mix. 
ture then being allowed to stand # 
least 24 hours. Such alkalized and age 
ox bile should be labeled ‘ox bile and 
sodium hydroxide or ox bile and sodium 
hydroxide solution), sodium hydroxide 
not less than 5 per cent by weight, for 
manufacturing use only.’” A statement 
of the quantity of contents and the 
name and address of the manufacturer 
packer or shipper should also be in 
cluded. 


Ask National Laboratory 
for Frozen Food Research 


Coordination of research on the us 
of low temperatures to preserve the 
quality of farm products was emphe- 
sized at the third annual meeting of the 
Cold Storage Advisory Committee heli 
in Chicago recently. The Committee was 
established under the Research and Mar- 
keting Act of 1946. 


In its bid for new research, the Com- 
mittee gave top priority to a recom 
mendation made at earlier meetings, 
namely that a national low-temperature 
laboratory be established and staffed 
with outstanding scientists who would 
work on the basic principles of thermo- 
dynamics, heat transfer, and effects of 
ice formation on foods. Research also 
was recommended on distribution and 
movement of air in refrigerated wart 
house rooms and its relation to eng 
neering and operating problems, the ¢- 
ficiency and cost of various packaging 
materials and methods used in locker 
plants for storage of frozen foods, al 
the effect of air velocity on quality d 
various refrigerated commodities. 

The committee expressed satisfaction 
with results made in frozen food locket 
plants processing and distributing meat. 
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MODERN DESIGN 


Attractiveness and Compact Layout 
Combined in San Jose Sausage Plant 


SAUSAGE manufacturing plant 
A notable for its trim, modern ex- 

terior, practical and simple in- 
terior arrangement, economical con- 
struction and adequate mechanical fa- 
cilities was placed in operation by Ste- 
phen’s Meat Products of San Jose, Cali- 
fornia, early last year. 

The one-story and basement plant, 
which operates under California state 
inspection, was designed to conform to 
federal meat inspection requirements 
by Mario J. Ciampi, architect of San 
Francisco. 


The building is of reinforced concrete 
construction but face brick is employed 
below the plate glass panels which form 
the front of the office and locker room 
section extending out from the plant 
proper (see floor plan and photograph 
above). Side walls of this office section 
are of corrugated asbestos. Several of 
the plant’s interior walls, and the ex- 
terior wall of the loading dock, are built 
of self-sustaining cork block with ce- 
ment plaster finish. Glass block is used 
extensively throughout the plant for 
fenestration. 

Plant facilities include a 32x24 ft. 
cooler for raw materials, a 32x24 ft. 
sausage storage cooler, a packing area, 
boning room (see photo above), sausage 
manufacturing room, casing room, three 
double- depth smokehouses and various 
areas for spice and other storage, equip- 
ment washing, refrigeration equipment 
and steam generation. The firm is plan- 


EXTERIOR AND FLOOR PLAN 


ABOVE: The clean lines of the San Jose 
Sausage manufacturing plant furnish proof 
that meat establishments can be as attrac- 
tive as other food processing units. The 
Photo at the right shows a part of the bon- 
ing room. RIGHT: Arrangement of the 
Present plant; an addition is being planned. 


ning to add to the plant a receiving 
dock, freezer, 25x30 ft. frankfurt chill 
room and a 40x30 packing cooler. 

Stephen Pizzo, president of the com- 
pany, states that steam generation, 
often a weak spot in processing plants, 
was given special attention in planning. 
The plant has a fully automatic gas- 
fired boiler producing steam at 125 lbs., 
a 200-gal. condensate tank and a 500- 
gal. reserve water tank. 

Refrigeration is produced by con- 
densing compressors of 7% and 5 tons 


capacity with an evaporative condenser 
in the compressor room. Freon is the 
refrigerant and York: ceiling blower 
type units are employed in all of the 
coolers. 


The sausage room (see photo on page 
15) is equipped with silent cutter, 
grinder, mixer and two stuffing tables. 
Cooking is done in a stainless steel 
cooker-spray unit with two stainless 
steel vats for large sausage. 

Distribution of sausage and fresh 
pork within a 60-mile radius of San 
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Jose is accomplished in 1%- and 1-ton 
refrigerated cab-over-engine trucks. 

Executives of the company include 
Stephen Pizzo, president and general 
manager; Joseph Pizzo, sales manager; 
Gene Pezzola, sausage maker, and Paul 
Bernhart, receiving. 

Sausage room equipment was fur- 
nished by John E. Smith’s Sons Co., 
tracking is by LeFiell and stainless steel 
tables, cooker, cooking vats and the 
Tipper smoke producer were produced 
by Meat Packers Equipment Co. 


SHOWN IN THE PICTURES 


RIGHT: Loading dock at Stephen’s Meat 
Products plant with fresh pork cuts ready 
for shipment. BELOW: At right is part of 
the sausage room and at left is the frank- 
furt stripping operation in packing room. 











TWO PACKERS USE POWER SAW TO BREAK CARCASS ON THE RAIL 


A faster and cleaner cut are the 
major advantages reported for the de- 
veloped rail carcass breakdown tech- 
nique. In lieu of the traditional hand 
saw, a portable power saw is used in the 
new method. Gus Juengling & Son, Inc., 
Cincinnati beef house, has used the 
technique of rail carcass breakdown for 
about one year. Five carcasses to one 
carcass is a breakdown ratio in favor 
of the power saw, according to Jueng- 
ling management. The breaking down 
of the forequarter into primal cuts was 
observed at the Juengling plant. It was 
stated that the entire side could be han- 
dled as easily with the portable saw. 


The saw is located in an area adja- 
cent to the order wrapping and boning 
tables in one of the plant’s sales coolers. 
Carecasses are broken into primal cuts 
on an outside rail to provide the saw 
operator with ample work area. 


The saw is held in balance with a 
Thor unit. To permit maximum move- 
ment, the cable is equipped with a 
swivel eye. The saw is held to the swivel 
eye by means of a metal clip which 
allows removal for cleaning or main- 
tenance. A metal holding rod loops the 
entire top of the saw just above the 
motor housing. 


A 10-in. blade was installed on the 
saw by the packer to provide the needed 


depth of cut in breaking the carcass. 
In breaking down the forequarter, a 
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knife mark is made down the navel 
and brisket indicating the cut the port- 
able saw should follow. At the same 
time, a knife cut between the proper 
rib is made to the back bone to mark 
out the navel. 


Cutting along the indicated line, the 
operator separates the rib from the 
navel. Then, setting the saw within the 
cut made between the ribs, he cuts 
through the backbone separating the 
rib from the chuck. 


By making the preliminary knife cuts 
through the flesh part of the carcass, 
the saw blade contact is confined to 
bone, minimizing any smear effect the 
blade could have upon the eye of the 
rib or chuck. 


The chuck is then separated from the 
brisket with another vertical cut of the 
saw. 

The H. Graver Co., Chicago, also uses 
the new technique to knock off the 
navel and the brisket. The plant states 
that one man with a portable saw can 
handle 150 sides in about 40 minutes. 
The resultant cut is cleaner than would 
be possible with a hand saw, Graver 
officials assert. 

The power saw permits the operator 
to cut more evenly through the rib 
bones. It has been the experience of the 
packer that while a hand operator 
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NEVERFAIL 


... for Sre-Scasoning 


taste-tempting 
iis 3-DAY HAM CURE 


FLAVOR It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
“wae ie ree eer" NEVEKFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
“The Man You Know” plete information. 
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METZGAR “LIVE-ROLLER” 
Power Unit 


FOR HORIZONTAL 
POWER APPLICATION 
IN CONVEYOR AND 
PRODUCTION LINES 






Metzgar Live-Roller Power Units offer a wear-re- 
sisting metal transmission surface that outlasts belt 
type units many times over for handling sharp 
edged or hot articles. 


They are offered in various lengths and are readily 
adjustable for height. 


Rollers may be specified for any spacing (1 to 5 
rollers per foot) either above or below the channel 





frame. 
For economy in power units, your best buy is Metz- WIDTHS 
gar. 11%"; 15"; 18"; 24” 


BALL-BEARING 
For full specifications and price, write THROUGHOUT 
for Folder No. 1249. 







MORE DURABLE 


arent Niapad\;, CO. THAN BELT TYPE 


PERMANENT OR 
405 DOUGLAS ST. N. W. PORTABLE BASE 


GRAND RAPIDS 4, MICH. 
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would cut straight in relation toa singl: 
rib bone the entire cut frequently woyy 
be at an angle. Furthermore, the gp, 
does not cause bone slivers to mar th 
appearance of the primal cut. 

A bench cutting of the brisket whig 
demonstrated the saw’s versatility wy 
observed. While a special sales cogle 
is equipped with the necessary balance 
to permit rail operations when knog. 
ing off the brisket or the navel, the gay 
is occasionally used in other coolers y 
which time it is held in balance by th 
operator. In the brisket operation, 
was observed that the chuck was plage; 
on a boning bench shank side up. Hol. 
ing the saw against himself, the oper. 
ator cut through the brisket bones, Fo. 
lowing the lines of the portable say 
another butcher freed the brisket fro 
the adhering tissues. 


In normal operations at the Graver 
plant, the navels and briskets ar 
knocked off in a sales cooler, which js 
equipped with a suitable rail and a Thor 
balancer. 

It is stated that the use of the port. 
able saw does not present any bone 
dust smear problem on the eye of the 
exposed meat, as cutting is confined to 
bone areas with a minimum of meat, 
Cutting through the meat is a pre 
liminary knife operation. Equipment 
credit: portable power saw, Best & 
Donovan, Chicago. 


GREENING MYSTERY SOLVED 


Why certain frankfurters turned 
green in the packing cooler remained a 
vexing mystery for a meat processor 
until he examined his cold air diffuser, 
According to an MID inspector, the 
usual sanitary precautions of washing 
and disinfecting equipment, walls, ceil- 
ings and floors were taken, but still the 
bothersome surface greening persisted, 

Finally, it was noted that the con- 
taminated product was directly in the 
path of air blown from the diffuser. Ex- 
amination revealed that the bottom pan 
of the diffuser contained a slimy sub- 
stance, found on laboratory analysis to 
contain five types of mold spores and two 
types of bacteria known to cause green- 
ish discoloration. The strainer also was 
defective and clogged with the slime. 
Half of the spray nozzles were clogged. 


The slime and filth were removed, the 
strainer repaired and cleaned, the noz- 
zles cleaned, and a solution of sodium 
meta silicate pumped through the sys- 
tem with the blower shut off. A solution 
of quaternary ammonium compound 
was next pumped through the system, 
followed by a clean water rinse. 

Management has seen to it that the 
strainer is now cleaned daily and the 
diffuser unit weekly. The green surface 
condition has not returned. 


Readers of the PROVISIONER are sUp- 
plied on time with full factual and pic 
torial coverage of the three major in- 
dustry conventions—AMI, NIMPA and 
WSMPA. 
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ROOF COOLING SOLVES HOT ROOM PROBLEM FOR 
WEST COAST PACKER AT LOW COST 


By TED BARRETT 
Plant Engineer, Coast Packing Co. 


The Coast Packing Co. of Los Angeles 
had a problem that would have baffled 
any air conditioning engineer. As may 
be seen on the plan below, the work 
room of the bung department is located 
on the top floor of a sheet metal build- 
ing between two naturally hot rooms— 
the bung-drying room and the plant 
jgundry. It measures about 40 x 40 ft., 
udder two bays of a saw-tooth roof 
made of tarred plywood. In the summer 
time, when the air was too warm to 
pring relief, there seemed no end to com- 
plaints about the discomfort of the 
room. Up to 25 girls worked there at a 
time and those who did not complain 
about the draft from the fans just com- 
plained twice as much about the heat. 
Output always dropped inversely with 
the temperature. 

Mechanical air conditioning was out 
of the question, simply because of its 
cost, and some other means of relief had 
to be found. The fact that the discom- 
fort was felt most when the sun stood 
high and that only the roof of the work 
room was exposed to sunshine suggested 
that radiation of heat from the ceiling 
was the biggest contributing factor. 
Holding the hand up, alternately palm- 
up and palm-down, each for about half 
a minute, very readily allowed one to 
feel radiation from above, and this test 
fully confirmed the suspected influence. 


Insulating the roof sufficiently to nul- 
lify the sun effect would have been very 
costly, and it still would not have coun- 
teracted the heat coming in from the 
sides. It was then decided to try roof 
cooling. In the first place, no matter 
what might have to be done in addition, 
this thermal measure will always be 
helpful, if only by preserving the roof. 


























4H 4 
SHOWERS DRYING ROOM STEAM 
-—-——-~. foes 
a > 
i “XN 
4 » 
‘| CIRCUMFERENCE OF 
MEN'S j COVERAGE \ 
LOCKER | >! 
Z| 
ROOM 4 =! 
=; 
‘ 3 
\ / 
‘\ 4 
‘\ 4 
7 ~ toa ~ a“ . 
PI ‘wae 
eavags LAUNDRY 
STORAGE 
Lo y 














xv ROOF COOLER 


HOT WATER 
LINE 











Unfortunately it was found that the 
cold-water piping carried so little pres- 
sure that no roof-spraying system could 
have been properly supplied without a 
booster pump. The hot-water piping, 
however, was located within a few feet 
from the center of the roof covering the 
bung work room and carried ample 
pressure. Since the Ruppright rotary 
roof cooler was understood to work 
equally well with warm water and cold, 





this product was selected and tried with 
the hot water. One unit was installed at 
the center of the 40 x 40 ft. area, at an 
expense of only one length of % in. pipe 
and a hand valve. The work was done by 
Warner McNaron, maintenance me- 
chanic in charge of automatic machin- 
ery, in less than three hours’ time. 























Results immediately exceeded all ex- 
pectation. In spite of the hot spells dur- 
ing the summer of 1949, no more com- 
plaints were heard and production was 
observed to be unimpaired at all times. 
For the coming season, the installation 
will be extended to cover the laundry 
and the spice-storage room, and it is 
planned to cool the large roof over the 
cold-storage plant to cut the sun load. 
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How to keep them 


asking for your ham... 


You’ve never had a better time than right now to 
solidly establish yourself as the preferred source for 
really fine ham. For, with so many, many more people 
buying ham today they are setting up new buying habits 
and brand choices that will last for years! 


Let Fearn Cures help you take advantage of today’s 
opportunity to build /asting preference for your brand. 
For Fearn Cures help you make doubly sure that your 
hams have super fine flavor, full color development, the 
right texture, ever-true uniformity ... all on short 


Write today for full details on the outstanding aid you 
get with Fearn Cures. Or better yet, let us run a test with 
you ... just send us a brief outline of your problem for 
a quick appraisal of how we can serve your needs. 
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e Ye | r vi adds sales and profits from added zest and flavor 


production schedule and without changes in yoy, 
present methods. 


Fearn can give you a cure that will exactly meet your 
needs! And remember, it’s the extras that make the 
big difference in Fearn Cures—extra dependability, 
extra flavor and color fixing ability, extra uniformity, 
extra economy. 


Fearn Cures mean a better product every time, bette 


customer satisfaction—and continuous demand for 
your ham. 





FRANKLIN 


PARK 
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Mp and down the MEAT TRAIL 





Frye & Co. at Seattle 
Bought by Local Firm 


Frye & Co. and Union Stockyards Co., 
Seattle, Wash., have sold their Seattle 
properties to Seattle Packing Co., ef- 
fective April 3. 

rye & Co. is one of the pioneer 
firms of Seattle. It was founded by the 
late Charles H. 
Frye, his brother, 
Frank Frye, and 
Frank Bruhn, as 
Frye-Bruhn Co. 
Later Charles Frye 
bought out the oth- 
er parties and the 
name was changed. 
Since his death in 
1940 the company 
has continued un- 
der the control of a 
trustee. One of the 
larger independent 
plants on the Pa- 
cific Coast, plant and stockyards cov- 
erapproximately 14 acres. It is federally 
inspected and operations have included 
beef, veal, lamb, pork, sausage, canned 
meats, lard and various by-products. 

In 1943 the first B-29 crashed into 
the plant and destroyed the main build- 
ing, killing 23 persons. The plant was 
rebuilt in 1943-44 into one of the most 
modern in the country. 

Seattle Packing Co. will combine op- 
erations formerly conducted under the 
name of Seattle Packing Co. along with 
subsidiary business units. Each of the 
three members of the new Seattle Pack- 
ing Co., Henry Kruse, Harry Thompson 
and Wilfred Rystogi, has spent most of 
his life in the meat business in Seattle. 

W. S. Greathouse, trustee under the 
will of the late Charles H. Frye and 
president of Frye & Co., said that the 
sale affords him an opportunity as trus- 
tee to center his attention on construc- 
tion and plans for the free public art 
museum in Seattle that is provided for 
under the will of Charles Frye. 





GREATHOUSE 


Max Rothschild, Chicago 
Wholesaler, Dies at 73 


Max Rothschild, founder and presi- 
dent of M. Rothschild & Sons, Inc., 
Chicago, died on March 18. He was 73 
years old and was active in the business 
up until the time of his death. The head 
of the Chicago wholesale meat com- 
pany was widely known and respected 
in the industry. For many years he had 
been active in the affairs of the Chicago 
Meat Packers and Wholesalers Asso- 
ciation. 

He is survived by his wife; three 
sons, all of whom are members of the 
business—Bernard, Carl M. and Phillip, 
and four grandchildren. 


FORTY-TWO PACKERS ATTEND ST. LOUIS MEETING 


A record high attendance in the American Meat Institute’s series of regional 
meetings participated in the recent St. Louis luncheon. At the speakers’ table, 
facing the camera left to right, were: A. F. Versen, St. Louis Meat Packers As- 
sociation; Warren G. Henry, Manufacturers Co-operative Association, Chicago; 
Frank A. Hunter, jr., Hunter Packing Co., E. St. Louis, who was chairman of the 
meeting; George M. Lewis, American Meat Institute, Chicago; J. F. Krey, Krey 
Packing Co., St. Louis, and chairman of the Institute’s board of directors, and 
W. W. Naumer, DuQuoin Packing Co., DuQuoin, Ill. 

Clockwise, around the outside of the table: G. G. Mihill and Dave Saylor, Luer 
Bros. Packing Co., Alton, Ill.; F. G. Haussermann and Carl J. Zeitler, Sieloff Pack- 
ing Co., St. Louis; R. J. Mann, W. G. Polster and Q. R. Coddington, Armour and 





Company, National Stock Yards, Ill.; Joe Sokolik and B. F. Gray, Royal Packing 
Co., St. Louis; six at speakers’ table; B. B. Trotter, Hunter Packing Co.; J. B. 
Naumer, DuQuoin Packing Co.; O. H. Bill, J. E. Groneck, P. S. Carothers and C. E. 
Bischof, Krey Packing Co.; G. H. Wrape, Heil Packing Co.; R. R. Klauke and 
John K. Stephens, Krey Packing Co.; F. P. Foster and I. C. Karch, St. Louis Inde- 
pendent Packing Co. 

Clockwise, inside table: William G. Mueller, jr. and Eugene Olszewski, American 
Packing Co., St. Louis; Bert Collier, John Morrell & Co., St. Louis; Edward Ols- 
zewski, American Packing Co., and L. D. Smith, Armour and Company. Other side: 
Henry Belz, D. H. Griffin, Frank X. Fox and Henry Belz, III, Hunter Packing Co.; 
John J. Faust, George L. Heil, jr., Heil Packing Co., St. Louis; H. E. Madsen, 
St. Louis Independent Packing Co.; M. Z. Irish, Swift & Company, National Stock 
Yards, Ill.; F. N. Gage, St. Louis Independent Packing Co.; R. D. Weber, Swift & 
Company and J. H. Irish, St. Louis Independent Packing Co. 





E. C. Liebmann, Founder 
of Green Bay Firm, Dies 


Edwin Liebmann, sr., 88, died on 
March 19 after a lingering illness. In 
1887 he started in a small way what is 


Houston Packers Organize 
in Public Relations Group 


Representatives of 35 independent 
meat packing companies in Houston, 
Tex. have organized the Meat Packers 


today the Liebmann Packing Co., Green 
Bay, Wis. He had been in the meat 
business for many years before found- 
ing the company, which in 1912 he sold 
to his two sons, Ed and Herb Liebmann, 
now owners and operators of the firm. 


New Plant in California 


Gustine Meat Co., Gustine, Calif., is 
now in operation. The concern did an 
interesting job in converting an old oil 
line pumping station for meat plant op- 
eration, using considerable ingenuity in 
adapting the structure for meat packing 
operations. 
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Association of Houston with the an- 
nounced purpose of combatting the bad 
publicity which has been given to all 
packers because of repeated horsemeat 
scandals. A. L. Funk of the Pauly Pack- 
ing Co. was elected president; G. M. 
Rayner, Rayner Packing Co., vice presi- 
dent, and M. H. Cohen, Keystone Pack- 
ing Co., secretary-treasurer. Cohen 
stated that “membership in the organi- 
zation would be limited to those packers 
who process meat for human consump- 
tion in a legitimate manner. We are not 
going to be snoopers, but if any member 
is found violating the law he will be 
ousted from the organization.” 
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KNIFE and PLATE 
COSTS 
CUT , 


wih SPECO 


WORLD’S FINEST 


TRIUMPH PLATES 


Four times the wear with special 
Alloy Reversible C-D Triumph Plates. 
GUARANTEED to stay sharp for five 
full Available 


range of sizes and styles including 


years in a wide 
solid one piece plates for all makes 


of grinders. 


CUTMORE KNIVES 


These knives are available in all 
sizes for all makes of grinders. They 
are self-sharpening and maintain a 
razor edge for the life of the blade 
Will not heat or smear the meat. 
Blades easily changed by the turn 
of a screw. 


WRITE TODAY! 














i SPECO Dept. N. P. 50-2 t 
2021 Grace Street 

INC. Chicago 18, Ill. ; 
i Please send me FREE details and § 

prices on C-D CUTMORE knives and J 
1 cD TRIUMPH 5-year plates. i 
a i 
1 NAME 1 
‘ | 
I ADDRESS t 
t q 
S CiHrY STATE ; 
a 
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Personalities and Fvents 








of the Week 


@ Heim Bros. Wholesale Meats, Little 
Rock, Ark., is contemplating the build- 
ing of a complete slaughtering and sau- 
sage manufacturing plant. It is now 
looking for the proper location and con- 
struction will be started shortly. Wil- 
liam L. Heim is general manager of 
the firm. 

@ Martin J. Grant, 84, former manager 
of Wilson & Co. in Syracuse, N. Y., died 
on March 20. Before his retirement on 
January 1 he had spent more than 50 
years with Wilson. 

@ Stoven Bros., Dixon, Calif., is plan- 
ning to construct a new killing floor in 
its plant. Plans are in process of prep- 
aration with final completion of the 
project scheduled for midyear. 

@ J. Russel Ives, department of mar- 
keting, American Meat Institute, and 
R. C. Pollock, general manager of the 
National Live Stock and Meat Board, 
spoke before the annual meeting of the 
Kansas Livestock Association in Topeka 
recently. They discussed the long-range 
outlook for meat production and con- 
sumption. 


® The Hudson Packing Co., Inc., Harri- 
son, Ark., will start operations within 
a few weeks, C. N. Hudson, owner, has 
announced. The plant was completed re- 
cently at a cost of $200,000. Incorpora- 
tors are H. E. Sperry, Homer K. Barron 
and Hudson. 

@® R. W. Smith, manager of the Char- 
lotte (N. C.) branch of Swift & Com- 
pany for the last 30 years, has retired 
after completing 36 years with the firm. 
He has been succeeded by W. A. Grave- 
ly, who was formerly with Swift at 
Wilmington, N. C. 

@ Athletes of the Royerton High 
School, Muncie, Ind., who participated 
in five sports during the year, were 
guests at a steak supper given recently 
by John Hartmeyer, vice president, 
Kuhner Packing Co., and Harold Turner 
of Hamilton Park. The event is annual. 
@ Floyd A. Norton, treasurer, H. H. 
Meyer Packing Co., Cincinnati, spoke 
before the recent Institute on Industrial 
Relations, which was sponsored by the 











Geo. Swift to Manage 
Swift Evansville Unj 


George H. Swift, jr., has been ap. 
pointed assistant to J. M. Powell, map. 
ager of the Swift & Company plant g 
Evansville, Ing 
and will assum 
management of the 
plant early in May 
when Powell bg. 
comes manager of 
the Swift Kansas 


City plant. Sine 
May 1948 Swift 
has been in the 
President’s Office 


in Chicago, ang 
during this time 
has also served as 
acting manager of 
several Swift and 
associated plants, 
including those at 
Springfield, Mass.; Newark, N, J, 
Omaha, Nebr.; Jersey City, N. J.; At 
lanta, Ga., and Chicago. 

He is a grandson of Gustavus F, 
Swift, founder of the company. His 
father recently retired as a director 
after 52 years with the company. 

George Swift started in the organiza. 
tion in 1939 as a livestock sorter and 
weigher for the New England Dressed 
Meat and Wool Co., Somerville, Mass. 
He worked in various departments of 
the plant and in the sales organization. 
In 1940 he was transferred to the Chi- 
cago provision department and re. 
mained until he joined the armed forces 
in 1942. 

In 1946 he returned to the Chicago 
plant provision department and in 1947 
was transferred to the office of S. W. 
Lund, vice president in charge of pork 
operations, where he served until his 
transfer to the President’s Office. 

Powell, who has been manager at 
Evansville since 1942, will go to Kansas 
City to replace E. W. Phelps, who is 
retiring. 





GEO. SWIFT 





National Association of Manufacturers. 
® Forsythe Bros., Inc., a meat whole- 
sale plant, has been organized at Ur- 
bana, Ill., with Alvin P. Forsythe as 
president. He and his brother, Mendel 





EASTER CAMPAIGN 


To show their enthusi- 
asm for the 1950 Easter : 
Ham Campaign, Flor- Seek e 
ence Blamy and Helen 
Froton of the ham 
wrapping department 
of John P. Squire Co., 
Boston, don _ seasonal 
costumes to celebrate 
opening of the drive. 
They also attended the 
pre-campaign sales 
meetings. Advertising 
support for this 108th 
Easter Ham campaign 
of the Squire company 
includes newspaper, ra- 
dio and television. 
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NEW 


PAQUED 


Patapar Vegetable Parchment 
for sliced bacon wrappers 


The new Opaqued Patapar was developed specially for wrapping products 





like bacon and sausage. Its opaqueness helps overcome the translucent effect 
which occurs where grease spreads on inner surface of the wrapper. This wet- 


strength, grease-resisting sheet makes a package that looks and stays attractive. 


Opaqued Patapar is a high-white sheet. It prints beautifully—makes colors sing. 


Send for samples—see the difference 


Send today for a sample set of printed Opaqued Patapar bacon wrappers. 
Compare them with the wrapper you are using. We can quote prices if you 
tell us size, quantity, and the printing required. Better yet, send us one of 


your wrappers. 


REG. U.S PAT. OFF. 





HI-WET-STRENGTH 
GREASE-RESISTING PARCHMENT 


Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 

WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 

SALES OFFICES: 122 EAST 42nd ST., NEW YORK 17, N.Y. ° 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 
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PEPPEREX 

























by proof of its popularity .. . 


The Low-Cost Substitute for White Pepper 


* B.A.l. ACCEPTANCE GUARANTEED 


% REDUCES PEPPER SEASONING COSTS 80% 
* TASTE-APPEAL THAT BUILDS REPEAT SALES 


The speedy acceptance of PEPPEREX among packers in all parts of the country is backed 
REPEAT ORDERS! And your sausage, loaves and specialty 
products will also win the confidence that repeat sales assure when you start using PEP- 
PEREX! Backed by over a century's experience in the importation and milling of the finest 
Natural Spices, KNICKERBOCKER MILLS is in an outstanding position to offer a quality sub- 
stitute for white pepper to the meat packing industry. Send for generous free working 
sample of PEPPEREX today! 


* Also millers of: PAPRIKA... CORIANDER... SAGE. 


MACE... NUTMEG... 
PURE SPICES. 





Cost 


CARDAMOM ...and all other 


KNICKERBOCKER MILLS CO. 


Millers of pure spices since 1842 


-601 West 26th Street, New York I, N. Y. 


BONELESS BEEF « BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 







g 
a 
CG 
4 


B J chiiaiilg & Cl 


20355 W. PERSHING ROAD, CHICAGO 39, 


Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ng your boneless beef needs in the 


e 
h.. most economical manner. Check and 
-Cc. return coupon. 


uU. Ss. Inspected meats ONLY 





=Bull Meat 


O Beef Clods 

O Beef Trimmings 

O Boneless Butts 

O Shank Meat 

O Beef Tenderloins 

O K Butts 

O Boneless Chucks 

OD Bonel Beef R a 


O Insides and Outsides 
and Knuckles 


O Short Cut Boneless 
Strip Loins 


O Beef Rolls 
ae Boneless Barbecue Round 
















Look for the Cos? Control Sign 
on all Barrels and Cartons 


ILL., (Teletype CG 427) 





















PARTNERS IN NEW COOLER 


Pictured in their cooler which has been 
furnished with new Carrier units are C £ 
Swenke and J. C. Jali, partners, S, & J, 
Meat Co., Portland, Oregon. The firm ha 
also started a program of replacing jy 
modest truck fleet with new Dodge unix 








| Forsythe, had been operating a slaugh- 





tering and meat processing plant a 
Mendel, which they will continue, 

® The North Side Packing Co., North 
Little Rock, Ark., capitalized at $75,000, 
has received a state charter. Incorpor. 
tors were John Brown, sr., William J, 
Blagg and James L. Wilson. 

®@ Robert Stern, for 50 years secretary. 
treasurer of Louis Stern Sons, Inc., Jer. 
sey City, died recently at the age of 1%, 
The company is a refiner of tallow and 
grease. 

@ Leroy R. Hagen, formerly office map. 
ager for the Hygrade Food Produets 
Corp. at Syracuse, N. Y., died recently 
after an illness of two years. 

@ H. H. Meyer Packing Co., Cincinnati, 
sponsored the program for the meeting 
of the Northern Kentucky Independent 
Food Dealers Association at Coving- 
ton, Ky., recently. 

@ M. C. Blomquist, formerly in charge 
of the beef, lamb and veal departments 
at the Plankinton Packing Co., Menomi- 
nee, Mich., has been appointed to the 
same position at Milwaukee. 

@ Maurice J. Power, formerly a sales 
representative for Armour and Conm- 
pany in the Westchester county dis- 
trict in the New York area, died re 
cently at Yonkers, N. Y. He was 17 
years old. 


® Leonard E. Rowland, president and 
treasurer of Schultz Bros. Co., Cincin- 
nati, and Mrs. Rowland are in Florida 
on a six-weeks vacation. 


@ George Salmon, owner of the Salmon 
Locker Plant and the Brant Abattoir, 
Brantford, Ont., Canada, recently won 
the tenderized contest held at the ar- 
nual convention of the Ontario Frosted 
Food Locker Association held in To 
ronto. 


@ O. W. Pearson, manager for Swift & 
Company, Ltd., New Westminster, B. C., 
Canada, spoke at the recent employes 
party. He pointed out that 118 employes 
of the plant had an average of 18 yeats 
with the firm. 





@® Gardner L. Raymond has been ap 
pointed assistant manager of the Phil- 
adelphia branch house of John Morrell 
& Co. in a recent announcement by 
James S. Austin, Morrell sales managet. 
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Forbes Answers Swift 
(Continued from page 9.) 


try out of business in that area in 
the course of a few months. I submit 
that it is not consistent for big packers 
jp oppose centralization of government 
authority in Washington on the ground 
such centralization will destroy 
jnitiative, but on the other hand, to con- 
tinue the centralization of authority in 
the meat industry because that, accord- 
ing to your views, would mean ‘prog- 
ress.” 
“And speaking of initiative, how 
would you like to invest all of your 
savings in a meat packing business, 
knowing that tomorrow the two biggest 
kers, if they saw fit, could unfairly 
undercut you in price and drive you out 
of business? Do you think a situation 
such as this invites initiative and the 
investment of funds in small business? 
“You asked the further question: 
‘What would have happened during 
World War II without large national 
companies which helped speed victory 
with their magnificent mass production 
of food and other material of war?’ 
“The contention that very large scale 
organizations are necessary to serve 
adequately the meat needs of consum- 
ers is not sound. The experience of the 
meat industry has indicated that me- 
dium sized firms have been able to fol- 
low more flexible policies than the very 
big firms. This is reflected by the higher 
rate of return on their investment. Per- 


haps if these small and medium sized 
firms were not dominated by, or did not 
have to take into consideration, the buy- 
ing and selling policies of the Big Four 
packers, they might be able more ade- 
quately to serve the public. 


“You state that the charge of monop- 
oly is utterly ridiculous, and then later 
in your letter you said: ‘As long as 
there are competing sources of supply 
and as long as the customers are free 
to buy where they please, and what they 
please, America need not worry about 
being exploited by so-called big busi- 
ness.’ 

“TI will answer this by stating that a 
customer is free to buy only what is 
offered him on the market. If we permit 
such a concentration of power in an in- 
dustry that the remainder of the indus- 
try can be suppressed at the will of the 
few, then the customer will have no 
available supplies from which to choose 
except from those few who control the 
industry. 

“You have confused monopoly with 
anti-bigness. ‘Bigness’ is a _ relative 
term. ‘Monopoly’ is not a relative term 
—there is either a monopoly or there is 
not a monopoly. It is not bigness as 
such that we are fighting. It is monop- 
oly that we are fighting. When corpora- 
tions become so powerful that they are 
able to use their power to prevent others 
from succeeding, then we have mo- 
nopoly. 

“Finally, you suggest that the small 
company may feel secure against gov- 





ernment criticism now, but unless the 
big packer prevails against the govern- 
ment then the small packers’ freedom 
from criticism may not always exist. 


“The small packer is just as critical 
of excessive government as is the large 
packer who, in one breath, says that too 
much government is a destructive thing. 
The small business man says that too 
much power concentrated either in gov- 
ernment or in a few in a given industry 
is bad. The monopolists, on the other 
hand, say it is fine for a few business- 
men to control an industry but it is bad 
for the government to do so. 


“In the meat industry we have seen 
monopoly spring forth from ‘bigness’ 
and we have seen the suits of the anti- 
trust division over many years try to 
hold this monopoly power in check. 

“Therefore, I suggest that you decide 
whether you like bigness and monopoly 
or whether you don’t, and if you like it 
you should cease to criticize centraliza- 
tion of government in Washington. If 
bigness is good in itself then we must 
assume the socialistic state to be ad- 
mirable, because it concentrates all the 
power over industry in one place and 
gives to the few the authority to ad- 
minister the whole show. And under the 
socialistic state the customer can still 
‘buy what he pleases’ at a government 
store. 

“But to Americans everywhere, big- 
ness and monopoly in business, or big- 
ness and monopoly in the socialistic 
state is not the answer to progress.” 








VAT 


mUCK © DRUM © BARREL © TIERCE 





VAT TO VAT OVERHAULING 
VAT TO SMOKEHOUSE WASHING TABLE 
VATTOS.P. SHIPPING ROOM CONVEYOR 
VAT TO TRUCK 
Dump 30 vats per hour with this efficiént time- 
and labor-saving VAT DUMPER! (Time studies 
show only 4 vats per hour can be dumped by 
hand.) Model illustrated can also be used for D.C. 
Bacon Box Dumping. Several models. 

Write for full particulars! 


MATERIALS TRANSPORTATION CoO. 


400 N. MICHIGAN AVENUE, CHICAGO 11, ILL. 
SU perior 7-7421 


a 








The National Provisioner—March 25, 1950 











brtris 


















































































$10.25. 





















INDICATING 


THE ELECTRIC AUTO-LITE COMPANY ) 


INSTRUMENT AND GAUGE DIVISION, DEPT. M-4 


NEW YORK + CHICAGO 


FOR TEMPERATURE INDICATION 


Auto-Lite Thermometers are designed to give you the broad- 
est selection for your needs: Priced low and precision-made 
for accuracy, these instruments point the way to tempero- 
ture savings and help to prevent spoilage. Write for catalog 
showing the many styles and types of Auto-Lite Thermom- 
eters that are available. 


USED IN PROCESSING & CHILL ROOMS © FREEZERS & 
LOCKERS © STORAGE & CURING ROOMS © SMOKE HOUSES 


Illustrated, at top: Model G Indicating Thermometer, flush 
mounting type with capillary tubing for remote reading. 
Priced from $18. At bottom: Model V Thermometer (vapor 
pressure type). Rigid stem for direct mounting. Priced from 


TOLEDO 1, OHIO 
* SARNIA, GNTARIO 


=, 
| 


RECORDING THERMOMETER 








NEW EQUIPMENT cnceSieppces 





NEW COOLING TOWER 


A new cooling tower—especially 
adaptable to self-contained air condi- 
tioning units, but applicable to any in- 
stallation with a water cooled com- 
pressor has been announced by Carrier 
Corporation, Syracuse, N. Y. Available 
in four models, ranging from 5 to 15 





tons of refrigeration capacity, the new 
unit permits the recirculation of water 
with a minimum of loss, and this due 
mainly to normal evaporation. The unit 
has a water turbine drive, and the only 
electrical connection needed is for a 
small pump which is apart from the 
tower itself. The unit requires floor 
space of only 36 in. wide by 36 in. deep, 
according to the manufacturer, and 
stands 7 ft. high. 


There are no wearing parts and the 
fill material, over which the water 
sprays to disperse the heat removed 
from the air conditioned area, is con- 
structed of waterproof asphalt impreg- 
nated board. 

The largest of the Carrier units 
weighs only about one-third as much as 
other types of towers. The four models 
are for 5-, 744-, 10- and 15-h.p. air con- 
ditioning systems. Installation is rela- 
tively simple, requiring a minimum of 
piping connections. The casing is of 
durable, water-resistant construction, 


hot dipped after assembly to permit 
outdoor installation, remote from the 
air conditioning equipment. The unit 
may also be installed inside in a room 
apart from the conditioned area. 
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AMMONIA DEFROST SYSTEM 


A completely automatic hot gas de- 
frost system for ammonia will be mar- 
keted in the near future under the trade- 
name, Thermobank. The system was de- 
veloped by the Kramer Trenton Co. and 
at the present time is under observation 
in six pilot installations. 

The system will use a time clock and 
solenoid to control the hot gas defrost. 
To prevent the condensed hot gas leav- 
ing the evaporator from returning di- 
rectly to the compressor, a re-evapo- 
rator is placed in the suction line. A 
re-evaporator is an air to refrigerant 
heat exchanger, which operates only 
during the defrost cycle. 

There will be three sizes of evapo- 
rators having an approximate capacity 
at a 10 deg. T.D. of 2-, 144- and 1-ton. 
Multiple systems consisting of two or 
three evaporators can be used with a 
single compressor. 


ELECTRIC LUNCH BOX 


A light weight, aluminum-constructed 
lunch kit, called Electro Lunch, makes 
possible warm meals for workers who 
have no cafeteria facilities or who do 
not wish to purchase noontime meals. 








The kit contains two compartments for 
warming food plus a beverage container 
with two-cup capacity and a separate, 
insulated compartment for foods best 
served cold. The kit is available in 110 
volt a.c. current and also with 6-, 12- 
and 30-volt units for truck, train or 
other use. 


Lunches can be packed economically 
from left-over or ready-made food at 
home and rewarmed in a matter of min- 
utes on the job. Liquid material will not 
spill in transport, the maker claims. An 
industrial cabinet is available with suf- 
ficient outlets to accommodate any num- 
ber of units as may be required for 
simultaneous heating. The lunch box is 
12 in. long, 5% in. wide and 5% in. high. 
It is manufactured by the Electro Lunch 
Co., Inc., Algonac, Mich. 





et 


GRADING FORK FOR TRUCK 


A gravity-dump grading fork attach. 
ment for fast, safe handling of by 
materials too large to pass through , 
2%-in. screen, has been introduced }y 
Clark Equipment Co.’s Industrial Trug 
division, Battle Creek, Mich. The fox 
has %-in.-diameter removable ting 
spaced on 1-in. centers, making it sip. 
ple to change the tine-spacing for hap. 





dling of various loads such as stock- 
yard litter, bones, etc. The tines are 
said to enter the material more readily 
than a shovel, thus requiring less trae 
tive effort. This attachment is applicable 
to all models of Clark fork-lift trucks 
of 2,000-lb. capacity and up, and is read- 
ily interchangeable with standard forks 
and attachments for mounting on stand- 
ard uprights or Clark’s Hi-Lo Stack. 


MOLD RESISTANT ENAMEL 
A high gloss enamel that is said to 











control mold and mildew growths dur- 
ing its service life has been developed 
by the Glidden Company, Cleveland, 0, 
for use in food processing plants. Called 
San-I-Seal, the new product contains a 
water insoluble fungicide that does not 
evaporate or leach out. It dries toa 
hard, firm surface that will not soften 
from moisture and allow dust contair- 
ing food particles, on which fungus 
spores feed, to adhere to the surface 

Although designed primarily for in- 
terior use, San-I-Seal may be applied 
to exterior surfaces where the exposure 
is not severe, such as on ceilings of 
loading platforms. The finish is tf 
ported extremely washable. San-I-Seal 
is said to provide protection against 
fungi for the average period of a goa 
paint job. It is produced only in white 
but may be tinted if desired. It can k 
applied by brush or spray. 
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to give you less breakage—lower costs 
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; does not Cudahy’s Selected Sheep Casings. Be- double uniformity makes well-filled, Whatever type of sausage you make, 


























os a cause they are put through rigid tests. smooth, fine-looking sausage that sells Cudahy has the beef, pork, or sheep 
t contain Lower Costs—More Sales so well. casing you need. 

h fungus ALL Cudahy Casings are tested for uni- They’re “Naturally” Better Try Cudahy’s for Fast Service! 
, surface form strength. This means that your Sausages made with these natural cas- , 3 
ly i“ breakage is greatly reduced—with re- ings have a plump, appetizing appear- Cudahy’s many branches can quickly 
ye sulting lower stuffing costs. And ALL ance. And they have an evenly smoked a gata ~ me ye oa 
silings of Cudahy Casings are tested for uniform flavor and sealed-in juicy goodness that for helpful advic a write today! 
h is size. They are graded to a fraction of can’t be imitated. 
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: PRODUCERS AND DISTRIBUTORS OF BEEF AND 
The CUDAHY Facking Co. PORK CASINGS 


PRODUCERS AND IMPORTERS OF SHEEP CASINGS 
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It’s the VIKING ‘“Sanitor’’ 


FOR SMOOTH, EVEN FLOW 





With the Viking “Sanitor”’ you deliver your prod- 
ucts without beating, foaming or pounding. You 
have a pump that can be quickly taken down with- 
out tools and easily cleaned. It has only 5 large, 
rugged parts, a simple “‘O”’ ring seal and is avail- 
able in 35, 50 and 90 gpm sizes, solid Viking dairy 
metal construction and furnished in a complete 
range of mounting styles. 






Ask for free folders D100S and 
E100S today for complete 
information. 





Pump Company 
(@=te lel ae wel | > 
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ENGINEERING COMPANY 


@ Make KEEBLER your Headquarters 
for all Packinghouse Machinery, 
Equipment ond Supplies . . . standard 
or built to your individual needs. 
“*Your inquiries invited” 


@ ESTABLISHED 1930 


























Stainless Stect 


Now is the time to switch to Lifetime Stainless Steel 


Bacon Hangers . . Sausage Molds . . Smoke Sticks . . 
Flank Spreaders . . Boning and Selection Hooks . . 
Shroud Pins . . Etc. Get our low prices now! 


E. G. JAMES CO, 


316 S. LA SALLE STREET © CHICAGO 4, ILL. 
Telephone: HA rrison 7-9062 



















THE FAN THAT BLOWS 


{ | UPWARDS: RE 


Refrigerator Fan 


KEEPS FROST FROM 
COILS 
INSURES COMPLETE 

CIRCULATION 
DISSIPATES ODORS 
| KEEPS COOLER DRY 












































Inquiries 
Solicited Established 1900 
se Sess — 
Py . Eastern Representatives 
SHIPPERS -KREY Tenderated Hams P 
OF See — VINCE J. SCHMITZ ROY waa 
78 : 400 F St. N. W. 443 Br 
MIXED CARS THE HAM WITH A Washington 4,D.C. Newark, N. J. 
OF REPUTATION FOR A. |. HOLBROOK 6M. WEINSTEIN 
PORK. BEEF SATISFACTION ay = gy oo 
’ ie. Buffalo, 122 N. ware 
AND PROFIT! — N.Y. Philadelphia, Pa 
AND aaieen 
STANDARD WESTERN 
provisions | KREY PACKING COMPANY Jo coma sr conan 
ESTABLISHED 1882 onthe, Bridoepert, 
ST. LOUIS 7, MISSOURI 9 ait = 
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EAT production under federal in- 

spection in the week ended March 
18 totaled 295,000,000 lbs., the U. S. 
Department of Agriculture estimated 
this week. Slaughter of cattle and sheep 
held at about the previous week’s level 
while calf and hog slaughter was up 
slightly. Production was up 2 per cent 





Weekly Meat Production Shows Slight 
Gain Over Week Ago, Year Ago Output 


compared with 121,000 head in the pre- 
ceding week and 140,000 in the same pe- 
riod last year. Output of inspected veal 
in the three weeks under comparison 
was 12,700,000, 11,700,000 and 13,000,- 
000 lbs., respectively. 

Hog slaughter of 1,082,000 head was 
2 per cent above 1,059,000 reported for 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION! 
Week ended March 18, 1950—with comparisons 
s Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. mil. b. 
Mar. 18, 1950......233 127.9 137 12.7 1,082 145.0 199 9.6 295.2 
Mar. 11, 1950......233 127.0 121 11.7 1,059 141.9 205 9.6 200.2 
Mar. 19, 1949......239 132.0 140 13.0 941 129.5 200 9.1 283.6 
AVERAGE WEIGHTS (LB.) LARD PROD. 
Week Sheep & Per Total 
Ended _ Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Mar. 11, 1950.... 999 549 166 93 236 134 105 48 14.0 35.8 
Mar. 4, 1950.... 994 545 173 97 237 134 103 47 14.2 35.6 
Mar. 19, 1949... .1,003 552 168 93 247 138 ay 46 15.1 35.1 
11950 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 








week last year. 





from 290,000,000 lbs. reported for the 
preceding week and 4 per cent above 
284,000,000 Ibs. recorded for the same 


Cattle slaughter of 233,000 head was 
the same as in the preceding week but 
3 per cent below the 239,000 kill of the 
corresponding week last year. Beef pro- 
duction was estimated at 128,000,000 lbs., 
compared with 127,000,000 lbs. for the 


the preceding week and 15 per cent 
above the 941,000 kill recorded for the 
same week in 1949. Production of pork 
was estimated at 145,000,000 lbs., com- 
pared with 142,000,000 for the week pre- 
ceding and 130,000,000 in the week last 
year. Lard production was computed at 
35,800,000 lbs., compared with 35,600,- 
000 reported a week ago and 35,100,000 
processed in the corresponding 1949 


























preceding week and 132,000,000 in the period. 
week a year ago. Sheep and lamb slaughter of 199,000 
Calf slaughter totaled 137,000 head head compared with 205,000 in the pre- 
Fan ONLY HEAVY HOGS SHOW POOR CUTTING RESULTS THIS WEEK 
OM (Chicago costs and credits, first three days of week.) 
ans a live hog market continued to This test is computed for illustrative 
: op at a faster pace than the value of purposes only. Each packer should 
RS pork products, resulting in improved figure his own test, using actual costs, 
RY margins for all hogs. Light butcherscon- credits, yields and realizations. The 
tinued to cut with a plus value, while the values reported here are based on avail- 
tong mediums regained the plus margin they able Chicago market figures for the first 
lost two weeks earlier. three days of the week. 
rove, Ill. —180-220 Ibs.—— —220-240 Ibs. —240-270 Ibs. — 
te. - Value Value Value 
ct. Price per per cwt. Pct. Price per perecwt. Pct. Price er r cwt. 
live per ewt. fin live per cwt. fin. live per owt. " n. 
eee , wt. Ib. alive yisie . Ib. alive yield wt. Ib. alive yield 
nned hams ...... 12.6 40.6 $5.12 $ 7.35 6 39.9 $5.03 $7.06 12.9 39.7 $5.12 $7 
Plenics aaa Eo Eaee Bes 5.5 23.7 1.30 1.82 5.3 23.0 “ 3s ? 70 
tives Boston butts ....... 4.2 30.8 1.29 1.88 4.1 305 125 77 4.1 295 2.21 1.68 
ine (blade in)....10.1 36.0 3.64 5.26 9.8 35.7 3.50 4.96 9.6 34.1 3.27 4.57 
Bellies, Yaa 11.0 27.5 3.02 4.37 9.5 255 242 3.43 3.9 20.8 ‘81 1.14 
Pat ~ 8 ee 4 eas es view a3 2s 36 52 8.6 17.3 1.49 2.08 
/ALDECK Pat bec z wes neeeee oes ae " . 3.2 6.4 20 29 46 7.3 ‘33 47 
and jowls 2.9 8.7 25 37 o- GF 26 37 3.4 8.7 30 42 
Broad wieaf..........28 8.5 20 27 22 8.5 19 26 22 8.5 19 26 
k, NJ. otk iar, rend. wt. ay AY 1.32 1.85 12.3 9.4 1.17 1.63 10.4 9.4 98 1.36 
Bie a. St : 5 49 70 1.6 26.0 42 60 1.6 16.8 (27 2 
teruiar trimmings.. 3.3 16.0 53 15 3.1 16.0 50 67 2.9 18.0 46 ‘ 
NSTEIN vost tails, ete...... 20 9.5 (19 28 20 9.5 19 27 20 9.5 19 27 
Sas aq2(2 55 <5 sis 55 17 ; os 55 417 
_ Total yield & value .69.5 $18.03 $25 94 71.0 $17.34 $24.42 71.5 $16.40 $ 02'94 
ware 
shia, Pa. Per Per Per 
A ewt. ewt. ewt. 
hints alive alive alive 
IS Bohs io dx $16.33 $16.35 $16.22 
ERN Condemnation loss ........ .08 Pe 4 ewt. 08 Per cwt 08 Per cwt 
MPANY ndling and overhead. .78 fin. 71 fin. 
yield ~ yield i 
ater St, qerar coer zon CWT.. $17.31 $24.91 $17.21 $24.24 $17.01 O57 
port, I iad tava ta 18.03 25.94 17.34 24.42 16.40 22.94 
cticut cody vmod me te J +-$ 1.03 $ .13 +§ .18 $ .61 —$ .85 
rgin last week....... + .51 + .78 .12 — .17 - 80 — 1.12 
+ cna 
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vious week and 200,000 in the week a 
year ago. Production of lamb and mut- 
ton in the three weeks under compari- 
son amounted to 9,600,000, 9,600,000, 
and 9,100,000 lbs., respectively. 


AMI PROVISION STOCKS 


The decline in pork holdings which 
began during the last half of February 
was continued during the first part of 
March, but the out-of-storage move- 
ment was small, totaling 1,100,000 Ibs., 
according to packers reporting to the 
American Meat Institute. March 18 
stocks totaled 460,400,000 Ibs., compared 
with 509,500,000 lbs. a year earlier and 
the 584,500,000-lb. average for the com- 
parable date during 1939-41. 

The decline in lard stocks was some- 
what larger than the pork decline. Cur- 
rent holdings of 109,800,000 lbs. were 
7,400,000 lbs. smaller than inventories 
three weeks earlier. This decline was 
half the amount moved out of storage 
during the previous two weeks, how- 
ever. On March 12, 1949, there was 
202,100,000 Ibs. of lard in storage and 
the three-year average for the date was 
195,000,000 Ibs. 


Provision stocks as of March 18, 1950, 
as reported to the American Meat Insti- 
tute by a number of representative com- 
panies, are shown in the table that fol- 
lows. Because the firms reporting are 
not always the same from period to pe- 
riod (although comparisons are always 
made between identical groups), the 
table shows March 18 stocks as percent- 
ages of the holdings three weeks earlier, 
last year and the 1939-41 average for 


the comparable date. 
March 8 stocks as 
Percentages of 
Inventories on 
Feb. Mar 
5, 12, 1939-41 
ie 50 1949 av. 
BELLIES 


Cured, D. 8. gocetiiouee 93 ‘ 
Cured, 8. P. and D. C......... 97 97 110 
Frozen-for-cure, D. 8.........135 208 i 
Frozen-for-cure, 8S. P. & D. C. .106 93 102 
Betel BOSS ..cccccseess 103 95 92 
HAMS 
Cured, 8. P. regular.... + 93 5 
Cured, 8. P. skinned..........121 106 79 
Frozen-for-cure, regular 7 100 1 
Frozen-for-cure, skinned . 3 67 88 
Total hams ...... oanada 96 86 64 
PICNICS 
Cased, B. Paco cvrcgecesess 106 91 75 
Frozen-for-cure - ene 92 65 59 
Total picnics 9 76 66 
FAT BACKS, D. $. CURED. 93 68 38 
OTHER CURED & FROZEN 
Cured, D. 8 os 107 60 2s 
Cured, 8. P , 4 67 63 
Frozen-for-cure, D. S......... 95 53 - 
Frozen-for-cure, 8. P......... 109 =—s:«108 125 
WE GED cccccccetessécne 103 84 79 


BARRELED PORK 


TOT. D. 8. CURED ITEMS..... 102 82 - 
TOT. 8 P. & D. C. CURED..... 107 93 78 
TOT. FROZ. FOR D. 8. CURB; .115 4 os 
TOT. 8S. P. & D. C. FROZEN. 95 84 89 
TOTAL CURED AND FROZEN- 
FOR-CURE .........-. 1 89 76 
FRESH FROZEN 
Loins, shoulders, butts and 
GROTOTEND cesccccccerevcvese 99 108 97 
= aaa outs” oees 90 86108 124 
TREE nécusevendhehanseonee 95 ° 106 
TOT. ALL PORK MEATS...... ® bl 79 
RENDERED PORK FAT....... 112 «(107 t 
RAED . sc cvcceesivozesse vans’ 54 55 


*Small percentage change. 
t+Included with lard 


Watch Classified page for good men. 
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pork sauss 
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Frankfurte 
Bologna - 
————, liv 
smoked 
WHOLESALE FRESH MEATS CARCASS LAMBs Bolte 
. CARCASS BEEF (Le. prices) vvinced Tu 
(Le. prices) Chofee, 46/66 ..ccccccccess 51 @u Tongue au 
Mar. 21, 1950 oo"  * aoe: 50 @ig Blood saus 
Native steers— per lb. Commercial, all weights. ..46 @x gouse -«« 
- 48 51 > U 
” Good, 600/400.» 22222241 aa1% CARCASS MUTTON Pach eat 
Good, 700/900 ........... 40% @41% (Le.L prices) 
Commercial, 500/700 ....37. @40n Good, 70/down ; 
Utility, 400/up ......... 33% @33% Commercial, 70/down .__._ 3 
Commercial cows, 500/800. .33% % a 34% Utility, 70 Sn: Se alata 8 
Can. + hag cows, north., on y ee oe tens (Basis Ch 
BUFR cc vvcccndcceceses 3b 
= — Bologna buils, 600/up.... 34% @34% aa Panel a 
e } 
READ how you can clean and de-rust 500 meat trolleys—in STEER BEEF CUTS (Le. prices) tan 
one hour! Recent Oakite Research has resulted in speed- a». Carcasses Hams, skinned, 4 16 Ibs..41 @agy Chili pep 
ing up this job . . . in lowering handling costs. | ‘tied wan. Soe a 1 ow ee 37% @3s ed 
4 x . . | Hinds & ribs............ 7 @ Pork loins, boneless........2 16 @is Ginger, A 
Facts about this assembly-line Oakite Technique for batch- Hindquarters etasniinss 5 Shoulders, okinned, bone in, a 
cleaning trolleys are yours FREE in the Oakite Service Re- | [sins trimmed. 2.000.083 @ Pienics, 4/6 lbs. -..2..2.... #34 Bl aase 1 
rt shown " rt gi i i i | Loins & ribs (sets)...... @88 Picnics, 6/8 Ibe............ 95" West I 
= temo above . Repo té tos _— detailed instructions and PE vedeneds ¢00-4406% Boston butts, 4/8 Ibs. bith die nal 314 %@R Mustard, 
diagrams for cleaning, de-rusting, lubricating and rust-proofing _| Forequarters «........... Boneless butts, ¢.t., 2/4....44 @uy No. 1 
i j i Backs ...csccssccccssces D Tenderloins .............. 76 @7 West In 
your trolleys for smoother operation tee longer service life. Chue be cannes ent... yp on ill le 9% % Paprika, 
Tells how Oakite trolley cleaning eliminates time-consuming Bu dadacye sieves 30% 7 ) Livers ....... veveeeceees ORO Pepper, 
hand-scrubbing . . . minimizes danger of carcass contami- | bristets oe Ht He R.4, 
nation. | Hinds & ribs............ 48 @52 Bars ....-- eee eee e ee eees - TH@S Pepper, 
Hindquarters ........... Snouts, lean in... 6%@7 Pepper, 
: ; | Round I WOO, CUOME a cccccscscesses 8 @%& Malabs 
Send to Oakite Products, Inc., 20A Thames St., New York 6, | og EE eal Black 
N.Y., for your copy of Oakite Service Report F-6581. Loins’ & ribs (sets)...... 2 ee ee — 
Sirloins .......... ° 
| Backs samceseanes (Le.1. prices) PA 


POW QHD. DOs 0c ccacssccs 18 @isy 
Pork trim., guar. 50% lean.18%@19 


SRI, od dan <a vir'vies 
| _ Briskets .........--..++- 3 — oe wie «Aa < oe 96 FRESH 
[ PEE w¢ws 6-00b-00d0 6:00 00.06 7 i Pork trim., ex. 9: leans..48 @44 STEER 
eigen 5 Pork cheek meat, trmd. 30 @304 Good : 
. Hind shanks .............. o @2 Pork tongues ...-......... 18% @18i 500-6 


aunt? INDUSTRIAL ¢, tan 
Nin, 












































| Plates 
TRADE MARE 0€G, 45, Pat OFK. | ey on oe OY cis. 1.01 Bull meat, boneless = e $344 600-7 
Cc tenderloi . 1.01 Bon'ls cow meat, f.c., C. C.414%@42 Comm 
ow tenderloins, 9/UDP....- . Cow chucks, boneless......4344.@4 400- 
B | Beef trimmings, 85-90%. . .361%4@37 ashile 
BEEF PRODUCTS - Beef cheek & head meat, Utilit 
(1.c.1. prices) BL Suwaksvanseanaaced 28 @2% 400-¢ 
| Tongues, No. 1, 3/up, SOE pecintcdnngveed COW: 
| fresh or frozen Sipe wlan 26 @30 Veal trimmings, bon'ls..... 36% seat Comm 
| Tongues, No. 2, 3/up, Cutte’ 
| fresh or frozen.......... 19 @21 SAUSAGE CASINGS FRESH 
e | BIBIRS .ccccccccvcvccecscs 6 @ 6% (F. 0. B. Chicago) Good: 
Atte nti oO rm * BEOREES occ vvcnsescccevesee 22 (Le.1. prices quoted to manufac- 200 
oe Livers, selected ........... 47 @48 turers of sausage.) Comn 
Livers, regular ..........+. 40 @4l1 Beef casings: 200 
BEI, WENEOE ccccccceccce 7% Domestic rounds, 1% to FRESH 
i EEN, GEESE 6 cicccccesese 9144,@10 1% in., 180 pack...... 42 @4 
* err 914,@10 Domestic rounds, over 1% LAMB 
Lips, scalded ............. 12 @13 in., 140 pack.......... 65 @s0 Choic 
Lips, unscalded ........... 9144@10% Export rounds, wide, over 40-5 
PICKLES & For better flavored pickle pimento Lungs ..-.0200-20csecceee. 8 SMG ees ince ce 1.10@1.15 i. 
meat loaves, the fam Melts .nccccccscccccvccces bs Export rounds, medium, Good 
PICLE-RITE SWEST PICKLE pon nieaeed 8 Ry are oo pore sonnds. anaoou, ~ = woe 
= Export rounds, narrow, -6 
wt 7 4 BEEF HAM SETS 1% in. under.......... 9 @% Com 
PML E-RUT EE OMPANY Sam uotat (L.e.1. prices) No. 1 weasands, 24 in. up. 9 @ll Utili 
koe tal Sa ples and @ ions on Request. Knuckles, 8 lbs. up, bone in 49 ae ; wena 22 in. up. ; 4 ; MUTT: 
“| P on tt Insides, 12 Ibs. up......... 51 o. 2 weasands.......... Good 
Pikle-Rite Improves Your Appetite | Gatien tno... 47 Middles, sewing, 1M@ ait ys 
Cee eeeseereeeeeee 0 . 
PIKLE-RITE COMPANY, INC. | ——_"*"cY meats eee 7 
” ’ ” Tl | nest congue oaedl oe 
| Beef tongues, corned....... 33. @35 annul -~ 
2 * Manufacturers | Veal breads, under 6 oz....75 @76 man @2% _ ahessee .1.35@1.0 FRESI 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS | | Siol2 or. e 73 @90 oy th. Ub. ....2.10@2.0 LOIN 
OE, UD. ccccccccccssces ‘ 92 o > re ttececoss ae 8-] 
Phones: Mein Office—BE imont 5-8300, erg poet | Calf eae 25 @2 Beef bungs. export No. 1...27 30 ‘ 
Fectory—Pulaski, Wis., Phone Pulaski 1 SS Ree 71 @73 Beef bungs, domestic....... 19 @24 - 
Ox tails, under Dh csnne 20 @22 Dried or salted bladders, as 
OEE Th We cevccosveccoss 22 25 per piece: Z PICN 
12-15 in. wide, flat......21 @24 a 
enaene SMOKED 13 in. wide, fiat ae eu 
- n. wide, flat......5 @ 
MEATS Pork casings: 
(Le.L prices) Extra narrow, 29 mm. 
Hams, skinned, 14/16 Ibs., Me bteeaneseteenasanes 3.40@3.50 
EN eit. o0:5955-0 oe ode 45 @47 Narrow, mediums, 29@382 
Miemes, ehieees. 84/386 ee., jj. SR cervcwcessccevces 3.20@3.0 
ready-to-eat, wrapped....49 @51 Medium, 32@35 mm..... 2.30@2.4 ‘ 
Hams, skinned, 16/18 Ibs., Spe. medium. 35@38 mm. + rs % 10- 
a Serko GaGntot-5 tied 45 @47 Wide, 38@43 mm....... a 60 LAR 
Hams, skinned, 16/18 Ibs., Export bungs, 34 in. cut. 38 30 Tier 
ready-to-eat, wrapped....49 @50 Large prime bungs. - 50 | 
Bacon, fancy trimmed,  § 8 eee 17 @is i. 
brisket off, 8/10 Ibs., Medium prime bungs, 
OO ae 37 @38 O46 OD. UE... ccccccsecs 10 @i3 —_ 
Bacon, fancy, square cut, Small prime bungs...... 8 @% — 
seedless, 12/14 Ibs., Middles, per set, cap off..45 @i 
PD scceascvescessee Gee 
Bacon, No. 1 sliced, 1-ib. DRY SAUSAGE ( 
open-faced layers ....... 43 @A7T% (Le.1. prices) 
Cervelat, ch. hog bungs....81 @8% 
CALF & VEAL—-HIDE OFF SEE pcccbvcetedeceed 48 @h 
Carcass SS RRR 68 
(1.c.1. prices) Holsteiner ............+++ 68 
Choice, 80/150 ............ 42 @44 B. C. Salami........... 74 @79 
Choice, ro 200 Ibs...... eoee B. C. Salami, new con..... pi 
4 i ¥» Fae 39 @42 Genoa style salami, ch..... 82 
Good, under 200 Ibs........ aawe SEES "occ w shen eee : 68 
Commercial, 80/150 . .84 @37 Mortadella, new condition. . 48 
Commercial, under 200 Ibs... or Italian style hams......... 71 
Utility, all weights........ 26 @28 Cappicola (cooked) Aa AE 
The 
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..18 @iRKy 
1.18%4@19 — 





4344 @4 
3614 @31 


-28 @2y 
. 45n 
. 36% @37 
NGS 

) 


—— 


+42 @u 
"65 @80 
1.10@1.15 
60 @s0 
-90 @% 
7 a 
.- 6 
95 @1.6 
.1.10@1.0 
.1.35@1.0 
iw 
19 bo 
21 @%4 


10 @li 
5 @i7 


3.40@3.50 


5, 1950 





DOMESTIC SAUSAGE SEEDS AND HERSS 





(Lc.1. prices) (1.1. prices) e 4 
z casings. .394 < roun 
ft aes ee Whole for Saus. 
x furters, sheep casings.46 ens Caraway seed ...... 2 25 
nkfurters, hog casings.. 45% Cominos seed ....... 24 
prankfurters, skinless ..... 44 Mustard sd., fcey..... 21 
NED ES 39 @41 Yel. American ...... 19 es 
BR: hog bungs....38 @42 Marjoram, Chilean .. 65 72 
si artificial casings. .39 @40 Oregano .......++4++ 27 32 
fy Ene. lunch. specialty.52 @54 Coriander, Morocco, - 
neced juncheon spec., ch..47 @49 Natural No. 1..... 17 20 
— SN MEGE. 06s cenes 38 Marjesomn. rane son 68 74 
‘ Sage Dalmation 
rnt......- “eng, es gence A 1.42 1.52 | 
mh sausage, fresh...... 84 CURING MATERIALS 
Puli sausage, smoked....45 @48 Cwt. 





Nitrite of soda, in 425-Ib. 





bbis., del. or f.o.b. 1 .$ 8.89 
SPICES Saltpeter, n. ton, f.0.b. N. Y.: cd 
Dbl. refined gran...........+- d 
(Basis Chgo., orig. bbis., bags, bales) Small crystals .............. 14.40 
Whole Ground Medium crystals ............ 15.40 
Alispice, prime ... 29 33 Pure rfd., gran. nitrate of soda. 5.25 
Resifted .....-- 31 35 Pure rfd. powdered nitrate of | 
Chili — eseee . 37 BOER ccccccccccccccccecess unquoted | 
Chili pepper .----- ‘ 36@39 Salt, in min. car. of 60,000 Ibs. 
Cloves, Geasibar ‘ 36 4 only, paper sacked f.o.b. Chgo. 
Ginger, Jam., unbl. 60 64 Per ton 
Ginger, African ... 55 60 Granulated .......ceeeeeeeees $19.80 | 
Cochin «..+-.-++ * *e Medium .....-.sseecccecscees 25.80 | 
Mace, fey. Banda Rock, bulk, 40 ton cars, 
East Indies .... 1.28 Detroit ...ccccccccccccccece 10.90 
West Indies .... ee 1.15 Sugar— 
Mustard, flour, fcy. ee 30 Raw, 96 basis, f.o.b. 
No. 1 «--+-++++> +e 26 MOO GEUEERD oc vccecccccccs 5.55 
West India Nutmeg ee 48 Refined standard cane 
Paprika, Spanish. . 48@64 GR... TEE iccscevcscesece 7.70 
Pepper, Cayenne .. ee 72 Refined standard beet 
Red No. 1......- ° 2 SraR., BAGS ..cccccccessecce 7.50 | 
Pepper, Packer ° 1.60 2.06 Packers’ curing sugar, 250 Ib. 
Pepper, white .... 2.72 2.85 bags, f.o.b. Reserve, La., 
Pepper, Black BOGS 2% 2. cccccccccccccesces 7.00 
Malabar ........ 1.60 1.69 Dextrose, per cwt. 
Black Lampong. . 1.60 1.69 in paper bags, Chicago........ 6.75 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 


March 21 March 21 March 21 
FRESH BEEF: (Carcass) 
STEER: 
Good: 
SE, ccccecovce $43.00@ 45.00 $44.00@45.00 $45.00@ 46.00 


600-700 Ibs. 


Commercial: 
400-600 Ibs. 


2.50@43.50 43.00@ 44.00 


Son eeoeeee 41.00@ 43.00 43.00@ 45.00 43.00@ 45.00 


Utility : 
400-600 Ibs. .......... 37.00@39.00 38.00@ 42.00 37.00@ 41.00 
cow: 
Commercial, all wts.... 36.00@38.00 37.00@40.00 38.00@ 40.00 
Gutter, all wts......... 33.00@34.00 33.00@ 34.00 36.00@ 37.00 
FRESH CALF: (Skin-Off ) (Skin-On) (Skin-Off) 
Good : 
200 Ibs. down......... 47.00@50.00 45.00@48.00 45.00 @ 47.00 
Commercial: 
200 Ibs. down......... 43.00@45.00 42.00@45.00 41.00@ 42.00 
FRESH LAMB & MUTTON: (Carcass) 
LAMB: 
Choice: 
DE Sitesbeceese ..6snsseadas 47.00@50.00 47.00@ 50.00 
SE A¢sesscecssee 48.00@50.00 44.00@47.00 47.00@48.00 
Good : 
is kb 6a 040008 47.00@ 49.00 47.00@50.00 47.00@50.00 


SY 6 éecndeesece 45.00@ 47.00 

Commercial, all wts.... 45.00@47.00 

Me. ckeee sag akaedod 
MUTTON (EWE): 

Good, 75 lbs. dn....... 
Commercial, 75 Ibs. dn. . 
FRESH PORK CARCASSES: 

80-120 Ibs. 


44.00@ 47.00 
42.00@46.00 
38.00@42.00 


47.00@48.00 
45.00@46.00 
38.00@ 41.00 


26.00@28.00 

22.00@ 26.00 
(Shipper Style) 

29.00@ 31.00 


28.00@ 30.00 
25.00@ 27.00 
(Shipper Style) 


(Packer Style) 


120-137 Ibs. escesees 24,50@28.50 28.00@ 29.00 26.004 27.00 
FRESH PORK CUTS NO. 1: 
LOINS: 

DE sbbchecvades 43.00@ 46.00 46.00@50.00 44.00@ 46.00 


10-12 Ibs. 
12-16 Ibs. 
PICNICS: 
CN is vad ecenena 
PORK CUTS NO. 1: 
HAM, Skinned: 
12-16 Ibs. 
16-20 Ibs. 


Pedesevccess 43.00@46.00 
42.00@45.00 


44.00@48.00 
42.00@ 44.00 


44.004 46.00 
41.00@ 43.00 


sakeounees 30.00@34.00 eecesccece 


(Smoked) 
46.00@ 52.00 
eoesreee 45.00@52.00 


(Smoked) 
52.00@54.00 
48.00@52.00 


(Smoked) 
49.00@54.00 
49.00@ 52.00 


BACON, “Dry Cure’’ No. 1: | 
PE dvdctenvhese % 35.00@ 42 2.00 46.00@ 48.00 46.00@49.00 | 
8-10 Ibe. 3.00@ 41.00 44.00@ 46.00 43.004 46.00 | 





MMA, «........... 4 33.006 41,00 


LARD, Refined: 


43.004 46.00 


i ae 8=8©——~—Ois we a ww cw 12.00@ 13.50 
Ib. cartons & cans... 13.00@14.00 FY Terre 
Dame ONPONES. . 5. ccc eccs 14.00@ 15.00 15.50@ 16.00 14.00@15.00 | 








Cart Paris anp Company, INC. 
Packinghouse Brokers 
Specializing in Packinghouse Products in the Philadelphia Area 


139 Se. Third Street 
Telephone: WA Inut 2-1289 


Philadelphia 6, Penna. 
© Teletype: PH10 
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44.00@45.00 | 





Make your modern smokehouse better — 
with JAMISON INSULATED 
SMOKEHOUSE DOORS 





COMPARE THESE FEATURES: 


Rigid All-Steel Construction 
Positive 3-Point Fastening 
Heat Resistant Gasket 
Adjustable Sealing Bars 
High Temperature Insulation 


Safety Features 

Inside Release Handle e Emergency Release Panei 
Heavy Forged Hinges 

Only Jamison smokehouse doors give you 


these extra features. For complete information 
and specifications, write for catalog 215. 


_ JAMISON COLD STORAGE DOOR CO. + Hagerstown, Md., U. S. A. 





| The oldest and largest builder of insulated doors in the world 


Page 29 














gives 








VERTICAL 
TUBE 


FILTERING EFFICIENCY 


@ All Sta 


: in] 
Sanit “SS Stee] 


tlle, Type Filter. 
fa. © with Filter; 
tary Sorry Tank, Sani 
Valves Fittings and 

: Mounteg on 
base, 
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a Portable 



















STAINLESS STEEL 















PATENT APPLIED FOR 









































Model RA Mixer 


See our Bulletin AK-1 
for illustrations and 
details about Model 
RA for sanitary light 
and medium - heayy 
mixing. 


DOWTHERM 
Hi - Temp. 
Kettle 
Self-con- 
tained. 
Sealed 
System. 
No leak- 
age Ask 
for Bulle- 
tin PK-1. 



















‘ 30 CHURCH ST 
NEW YORK 7 
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GROEN 


4551 W. Armitage 


USES NO CLOTH BAGS—NO SHEETS 


and NO PAPER PADS! 


LONGER FILTRATION CYCLE— 
COMPLETE PRODUCT RECOVERY 


It's new ... different... modern. . . the rigidly 
proven GROEN Stainless Steel Sanitary VERTI- 
CAL TUBE FILTER, a new member of the widely 
used GROEN Line of Industrial Processing Units. 
Now you can have much better, faster, more eco- 
nomical filtering of liquids. Now the filtering cycle 
is greatly prolonged due to constantly added 
layers of filter medium deposited on the ele- 
ments throughout the cycle. Result: greatly im- 
proved filtering ... yes, and COMPLETE PROD- 
UCT RECOVERY! 


What's more, backwashing is accomplished in 
mere minutes by simply opening two valves. No 
hosing, no brushing, no scraping. And no disas- 
sembly. All that labor is saved ... that time is 
saved... costs are substantially reduced and 
the end result meets the most exacting require- 
ments. Check into this highly efficient new filter 
Read the facts and figures in our Bulletin Fi-1. 
Write for it today. 


Ave., CHICAGO 39, ILL. 


420 MARKET ST 
SAN FRANCISCO 11 


HALF ENTURY 
( F FINE KETTLES } 















CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 


F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, MARCH 23, 1950 
REGULAR HAMS 








Fresh or Frozen S.P. 
8-10. ere 39n 
10-12 39n 39n 
12-14. .....37%n 37%n 
ere 37 44n 37440 
BOILING HAMS 
Fresh or Frozen 8.P. 
oo Cee 3714n 
18-20 errerrr 374en 
,. | > - Se 76) 37%en 
SKINNED HAMS 
Fresh or F.F.A S.P. 
jkséuensGaue 41% 4146n 
seeveave dan 40 @40%Q 404n 
-+ +40 40n 
..40 40n 
puvetvecés 40 40n 
40 40n 
Ce csecees 40 40n 
-+++-38% 3844n 
eiese 36% 364on 
» No. 2 
ine. . 3444 @35 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates. .12n 12n 


Clear plates .... 8n 8n 
Square jowls....11%,@12 12 @12%n 
Jowl butts ... . T%% T%@ 7% 
8S. P. jowls... i 8 @ 8% 











PICNICS 
Fresh or F.F.A 
O-. © ncscuseceun 25% 
4- 8 range...... 244% @24\, 
6- 8 24 o. 
8-10 = 
10-12 ny 22% 
BPE acxevoscees 22% 22% 
8-up, No. 2’s 
De s.080e0cnus 22% 
BELLIES 
Fresh or Frozen Cured 
oe éenesveens 29 
PED ve cecuecdes 27% 2 
snag Meal 261% rt 
Se 25y 
14-16 ... o++e+2144@22 tH 
16-18 ...........-20 @20% 21% 
DE wctsoces 20 @20% 21 ihn 
GR. AMN. Ds. 
BEL. BELLIES 
Clear 
18\n 
17 @18 
16 @l17 
15% @15¥ 
13 @13y 
12 
FAT BACKS 
Green or Frozen Cured 
6- 8 1% 7% 
oy. See eee TH 7 
OS ESEOET See 7% 7 
ee a Ha 
Ferree Sl, sly 
BPED csccccvoces OM 9 
18-20 ... 10% 104 
20-25 .. 10% 10% 





LARD FUTURES PRICES 


MONDAY, MARCH 20, 1950 


Open High Low Close 
Mar. 10.80 11.00 10.80 10.97\%a 
May 10.82% 10.95 10.82% 10.95 
July 11.00 11.12% 11.00 11.12%a 
Sept. 11.15 11.30 11.15 11.30a 
Oct. 11.15 11.27% 11.12% 11.27% 
Nov. eee ooo 11.15 


Sales: 3,920,000 lbs. 


Open interest at close Fri., Mar. 
17th: Mar. 57, May 487, July 301, Sept. 


184, Oct. 52, Nov. 11; at close Sat., 
Mar. 18th: Mar. 55, May 485, July 
308, Sept. 186, Oct. 53 and Nov. 11 
lots. 

TUESDAY, MARCH 21, 1950 
Mar. 10.95 10.95 10.80 10.80b 
May 10.97% 10.97% 10.80 10.80b 
July 11.12% 11.12% 10.97% 10.974%4b 
Sept. 11.25 11.25 11.12% 11.12%b 
Oct. 11.15 11.17% 11.12% 11.12%a 
Nov. soe 11.12%a 


Sales: 2,280,000 Ibs. 


Open interest at close Mon., Mar. 
20th: Mar. 51, May 491, July 330, Sept 
201, Oct. 62 and Nov. 11 lots. 


WEDNESDAY, MARCH 22, 1950 


Mar. 10.82% 10.82% 10.80 10.80a 
May 10.80 10.87% 10.80 10.82%4b 
July 11.00 11.05 11.00 11.00 
Sept. 11.12% 11.20 11.12% 11.20a 
Oct. 11.12% 11.17% 11.12% 11.17% 
Nov . sae 11.124%4n 


Sales: 3,240,000 lbs. 

Open interest at close Tues., Mar 
21st: Mar. 42, May 490, July 338, Sept. 
203, Oct. 62 and Nov. 11 lots. 


THURSDAY, MARCH 23, 1950 


Mar. 10.67% 10.77% 10.65 10.65 
May 10.85 10.87% 10.80 10.80b 
July 11.00 11.05 10.97% 10.97%b 
Sept. 11.17% 11.20 11.15 11.17%a 
Oct. 11.15 11.15 11.12% 11.12%b 
Nov. $20 11.12%a 


Sales: 2,960,000 Ibs. 

Open interest at close Wed., Mar. 
22nd: Mar. 33, May 495, July 356, 
Sept. 215, Oct. 66 and Nov. 11 lots. 


FRIDAY, MARCH 24, 1950 
May 10.82% 11.00 10.82% 10.95a 
July 10.95 11.17% 10.95 11.17%a 
Sept. 11.17% 11.32% 11.17% 11.32% 


Oct. 11.15 11.25 11.15 11.25a 
Nov. 11.15b 


Sales: About 4,000,000 lbs. 

Open interest at close Thurs., Mar. 
23rd: Mar. 18, May 506, July 360, Sept. 
223, Oct. 66 and Nov. 11 lots. 


CANADIAN COLD 
STORAGE STOCKS 


Cold storage stocks held on 
February 1 in Canada were: 


Feb. 1° Jan. 1 Feb. 1 
1950 1950 1949 
Ibs. lbs. Ibs. 
Beef 11,352,000 14,875,000 24,306,000 
Veal 3,647,000 5,768,000 4,358,000 
Pork 8,622,000 7,941,000 16,740,000 
Mutton & 


Lamb 4,017,000 


*Preliminary. 


4,854,000 5,125,000 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


at ree .$13.0 
Refined lard, 50-lb. cartons, 

f.o.b. Chicago ......... . BS 
Kettle rend., tierces, f.o.b. 

ED wtccedoadonerena . 148 
Leaf, kettle rend., tierces, 

PE re 3 ... 140 
Lard flakes ....... soe - 43 
Neutral, tierces, f.o.b. . 

GD ctncbonee 14.5 


Standard Shortening. NN. & S. 20.0 


Hydrogenated Shortening ra 
FF, yey. . 21.1 


*Del'd. 


SOUTHERN KILL 


February 1950 livestock 
slaughter in Alabama, Filori- 
da and Georgia: 


Feb. 1950 Feb. 194 
I i cccccwecs 31,738 28,367 
NT eid ndiaweaced 9,755 11,518 
satan sonKea8 183,038 146,198 
a Fee 16 ray 
SO ees ee 101 & 


*Includes calves at a few points 


WEEK’S LARD PRICES 
P.S. Lard P.S. Lard Raw 





Tierces Loose Leaf 
Mar. 18....10.85n 9.37%4n 8.870 
Mar. 20....10.9744n 9.50b 9.00n 
Mar. 21....10.80n 8.8740 
Mar. 22....10.80n 8.8740 
Mar. 23....10.774%4n 8.87%0 
Mar. 24... .10.95n 9.000 
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Choice 
jo0d 
Commer 
Canner ¢ 
Bologna 


Hams, ! 
Hams, § 
Picnics, 
Bellies, 

8/12 | 
Pork loi 
Boston | 
Sparerit 
Pork tr 
Pork tr 


Hams, | 
Hams, § 
Shoulde 
Picnics, 
Boston | 
Pork lo’ 
Sparerit 
Pork tr 


Good: 
350- 


500- 
600-7 

700-5 
Comn 


350- 
600-7 


Utilit 
350-4 
Cow: 


Comn 
Utilit 
Cutte 
Cann 


VEAIL- 
Choice 
80- 
110- 


Good 
50- 
80- 

110- 


The | 





25% 


24n 


‘ 224) 
2241 


zen Cured 


on Cured 


ILL 


livestock 
a, Flori- 
Feb. 1949 
28,367 
11,518 
146,198 
2 
4 
points. 
ICES 
rd Raw 
Leaf 
n 8.87% 
9.00n 
8.870 
b 8.87% 
b 8.87%n 
9.000 
5, 1950 





Veal breads, under 6 oz 
EP EE OBccccoccecccnseceseses 


MARKET PRICES Aece York 





| rl 


WHOLESALE FRESH MEATS 


CARCASS BEEF 


(Le.1. prices) 


Mar. 22, 1950 
per Ib 
City 
481% @55% 
weeee-42 @49 
--+--39 @43BY% 
32% @37% 
Bologna bulls seceeeee-Bt @87% 


Dnaress eee CS SOLUS 


jood nose 
Commercial 
Canner & cutter 





BEEF CUTS 
(Le.l. prices) 
Choice: 
Hinds Be FIRB. cccccece 








Rounds, N. Y “flank off. .5 
Hips, full ......--.+++48 @ 62 
Top sirloins .........+..+.! 8 @62 
Short loins, untrimmed..85 @1.0 
Chucks, non-kosher ..... 41 @43 
Ribs, 30/40 Ibs.......... 75 @85 
a PME, ccsscev bred 47 @54 
Rounds, N. Y. flank off..49 @5l 
Hips, full .......seeeees 50 @53 
Top sirloins 
Short loins, untrimme d. ..55 @65 
Chucks, non-kosher ..... 40 @42 
Ribs, 30/40 Ibs..........54 @62 
Briskets ....-.-++++-- ....388 @40 
PIRGRS 22. ccccccvcces ----16 @18 


FRESH PORK CUTS 


(1.c.1. prices) 


Western 


Hams, regular, 14/down. ..39% @4in 
Hams, skinned, 14/down...42 @44 





Pienics, 4/8 Ibs............ 26144 @26%, 
Bellies, sq. cut, seedless, 

6/12 Whe. .....---eeevess 2814@29% 
Pork loins, 12/down.... 
Boston butts, 4/8 Ibs..... 5 @35% 
Spareribs, 3/down ........% 33 @33% 
Pork trim., regular. --18 @18% 
Pork trim., ex. lean, 95% ..48 @44 


City 
Hams, regular, 14/down...44 @45 
Hams, skinned, 14/down...43 @47 
Shoulders, N. Y., 12/down.32 @33 


Pienies, 4/8 Ibs............ 29 @31 
Boston butts, 4/8 Ibs....... 35 @39 
Pork loins, 12/down.......40 @43 
Spareribs, 3/down ........35 @39 
Pork trim., regular........ 16 @18 


FANCY MEATS 
(Le.1. prices) 


@52 


3814 @39 


Ortails, under % Ib 
Oxtails, over % Ib 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 








100 to 136 Ibs. 514 @2 
137 to 153 Ibs... seen @2i 
ee OP Bae Wc 6 bs 62 c008 2514 @27 
Fee OO See Gb eisnensecs 25% @27 
LAMBS 
(L.e.1. prices) 
Choice lambs .......... ..46 @59 
Si Se sk 0s6n6 ve0eened 45 @59 
Legs, gd. & ch ..538 @64 
Hindsaddles, gd & c ch. .--.-52 @G5 
Loins, gd. & ch.... . 60 @6s 
MUTTON 
(1.e.1. prices) 
Western 
Good, under 70 lIbs........ 30 @32 
Comm., under 70 Ibs.......28 @30 


VEAL—SKIN OFF 


(1.1, prices) 


Western 
Choice carcass see ...44 @A47 
Good carcass . were +-40 @43B% 
Commercial carcass 29 @3s 
Utility .... 26 @29 


BUTCHER RS’ FAT 


(Le.1. prices) 


TD rs rcaeeeed ocstn beeen eee 1% 
RNG GED 2c cctuzncesscvactsanees 2% 
EE GED os oc nng00 6s 0enesceness 2% 
PE WUD owe nccendsnscesesese 2 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock bought in eight Corn 
Belt states: 


CATTLE AND CALVES 


—_ ebruary- 
195 194 


Public stockyards. . 





OEE 6s srseeons p 
MONS: sacdsonnves 112,218 
SHEEP AND LAMBS 
1950 
Public stockyards.. 59,100 
Direct .... ~.+. 52,424 26,206 
SD. ccncevinsans 111,524 73,920 


Data in this report were obtained 
from offices of state veterinarians. 
Under ‘‘Public stockyards’’ are in- 
eluded stockers and feeders which 
were bought at stockyards markets. 
Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock- 
yards, some of which are inspected at 
public stockyards en route. 











WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, MARCH 22, 1950 
All quotations in dollars per cwt. 





BEEF: 

STEER: 

Choice : 
350-500 Ibs. ....... .. None 
500-600 Ibs. ....... .. None 
600-700 Ibs. .......... 49.00-52 - 
700-800 Ibs. ....... ‘) 50.00-52. 
Good : 
350-500 Ibs. .......... None 
500-600 Ibs. ..... --++ 41.50-44.00 
600-700 Ibs. . 41.7 s 
700-800 Ibs. 42.00-44. 7: 
Commercial: 
8 Sere 38.50-41. 
600-700 Ibs. .......... 38.50-41. 


Utility : 


350-600 Ibs. .......... None 


Cow: 


Commercial, all wts.... 





Utility, all wts......... 32 
Cutter, all wts......... 
Canner, aaa None 
VEAL—SKIN OFF: 
Choice : 
OL Se 44.00-47.00 
110-150 Ibs. .......... 44.00-47.00 
Good : 
50- 80 Ibs (sas Eee 
80-110 Ibs. nll . 
110-150 Ibs ee : 40.00-43.5 


33.75-36.50 


. 40.00-43.50 








Commercial: 
50- 80 Ibs. .... .... 29.00-34.50 
80-110 Ibs ++eeee 35.00-38.00 
110-150 Ibs. ... 35.00-38.00 
Utility, all wts. 26.00-29.00 
CALF: 
All weights . sacse mee 
LAMB: 
Choice : 
30-40 Ibs. ..... --- None 
40-45 Ibs. ... -.--. None 
45-50 Ibs. . ...«» 51.00-54.00 
50-60 Ibs 46.00-51.00 
Good 
ee Gi acceeses cues None 
40-45 Ibs coecensesee Sn 
45-50 Ibs 50.00-53.00 


50-60 Ibs. 45.00-50.00 
Commercial, all wts . 46.00-50.00 
Utility, all wts. .-- None 


MUTTON (EWE): 70 lbs. down: 


DT. s<ckeusceedésestdoe 30.00-32.00 
Commercial . 28.00-30.00 
Utility . : ---- None 


FRESH PORK CUTS, LOINS NO. 1: 
(BLADELESS INCL.) 
8-10 Ibs. ... 38.00-40.00 
10-12 Ibs. 38.00-40.00 
12-16 Ibs. 37.50-39.50 


_ 2 Fees None 
Butts, Boston Style: 

4- 8 lbs .. 34.00-36.00 
Hams, Skinned, No. 1: 

10-14 Ibs 43.00-45.00 


Spareribs, 3 Ibs down - 34.00-36.00 
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KOC H Sanitary (Patented) 
BEEF SCRIBE SAW 


“Tough Light-Weight 
Aluminum sblloy 
Strong - Durable - Sanitary 
USE PERMITTED IN INSPECTED PLANTS 


Disassembled completely by removing one wing-nut. 
All metal. No wood parts. Sterilize by boiling. Install 
new blade instantly. Balanced correctly for making 
the scribe cut, and then pounding the severed bones | ~ 
over. Wat. about 2%-lb, 


No. 900 - KOCH 
Beef Scribe Saw 
with blade 

$8.50 


No. 901 - Re- 
placement 
blades for beef 
scribesaw. 
Each 90c 





PORKASY.RY 


LIQUID SEASONING 


@ Has a special sugar base. 


@ A soluble seasoning which 
produces a uniform and 


lasting flavor. 


@ Put up in exact amounts 


for each block of meat 


AFRAL CORPORATION 


1933 So. Halsted St Chicago 8, Ill 
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TALLOWS AND GREASES 


Thursday, March 23, 1950 








Trading in tallows and greases was 
very slow early in the week with the 
weekend price structure practically un- 
changed. Big soaper interests were still 
in the market but were not aggressive 
for materials, according to reports. 
Dealer interest was low with offerings 
being held at 4c over soaper bid levels 
for most part. Sellers were reported to 
be in a good position, with facilities to 
handle at least another week’s produc- 
tion and anticipating a possible firming 
up of prices at a later date during this 
month. 

No improvement was noticed by mid- 
week. Offerings were limited to a few 
tanks and only spotty interest on the 
part of buyers was shown, even at 
soaper price levels of 6%c, basis fancy 
tallow. 

Sellers continued their optimistic out- 
look for month end improvement, al- 
though constructive signs were not 
readily apparent with little inquiry for 
April delivery being reported. 

In the East the market was without 
feature and prices were steady. The 
West Coast reported 6c bid for fancy 
tallow, 5%c for prime, 5%c for special 
and 5c for yellow grease, delivered con- 
suming points, West Coast. Export in- 
quiry was reported relatively small. At 
the close of trading today, offering 
prices were fractionally lower, but no 
real trend or change in sentiment was 
discernible. 

TALLOWS: Thursday’s quotations 
(carlots delivered consuming points) 
were: edible tallow, 6%@7c; fancy, 
644c; choice, 6%c; prime, 6%4c; special, 
6c; No. 1, 5%c; No. 3, 5%c, and No. 2, 
5%c. 


GREASES: Choice white grease, 


6%@6%c; A-white, 6c; B-white, 5%c; 
yellow, 5%c; house, 5%c; brown, 5c, 
and brown (25 acid), 5c. 


DY-PRODUCIS—FAIS—OIA 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, March 23, 


Blood 


1950.) 


Unit 
Ammonia 


*Unground, per unit of ammonia........ $7.00 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
Low test 
High test 

ee Ne NE Oo c.cs cc accceceoeve 


*$9.50@9.75 
* 8.50@9.00 
3.75@4.00 


Packinghouse Feeds 


Carlots, per ton 
.$110.00@115.00 
115.00@116.50 


50% meat and bone scraps, bulk... 
55% meat scraps, bulk............. 
50% feeding tankage, with bone, 


BOE 6b ebb eos v:estboconsonceveve 96.00 
60% digester tankage, bulk......... 110.00@ 115.00 
80% blood meal, bagged............ 140.00 
65% special steamed bone meal, 

WED Wav btws-cae6000sdS600000 80.00 

Fertilizer Materials 
Per ton 


High grade tankage, ground 

Per unit ammonia.............. 
Bone tankage, unground, per ton.. 
Hoof meal, per unit ammonia........ 


Dry Rendered Tankage 





aj 6.50 
. 37.50@40.00n 


7.25@ 7.75 


Per unit 


Protein 
0 RES Neer ee eee oe ee eer ae *$1.95@2.00 
EE: x ée ote dds comaweeedaleeseewss * 19542.00 

Gelatine and Glue Stocks 
Per cwt. 

Calf trimmings (limed)............. $ 1.75@ 2.00n 
Hide trimmings (green, salted)...... 1.25@ 1.35n 
Sinews and pizzles (green, salted)... 1.50n 
Cattle jaws, skulls and knuckles..... 60.00@65.00n 
Pig skin scraps and trim, per Ib...... 5lgn 


Animal Hair 


Winter coil dried, per ton........ $ 
Summer coil dried, per ton......... 
Cattle switches 
Winter processed, gray, Ib....... 
Summer processed, gray, Ib........ 


100.00n 
65.00@ 70.00n 
5lon 

12n 

614 @7n 





*Quoted delivered basis. 


EASTERN FERTILIZER MARKET 
New York, March 23, 1950. 
Blood was a little easier and sold 
around $7.50, f.o.b. New York. Dry 
rendered tankage sold early at $1.80, 
f.o.b. New York, but the demand was 
not quite as large as last week and the 
price dropped to $1.70. 
Numerous lots of imported fishmeal 
had a tendency to depress the fishmeal 
market. 











VEGETABLE OILS | 





Thursday, March 23, 1950 





ot — 

All the early activity indicated thg 
the crude edible vegetable oil market; 
would weaken. Buyers showed interest 
but refused to bid. Apparently they fel; 
that price levels were too high. At mid. 
week however, demand increased anj 
once again buyers reluctantly bough 
at the asked price. By weekend price 
were firm, but no noticeable advanegs 
were made. 

Considerable interest developed 
among traders in regard to oil Crop 
acreage. Unconfirmed reports said the 
acreage would be increased 18 per cent 
On the other hand, traders predict a 9 
per cent increase in trade. 

CORN OIL: Early sales were report. 
ed at 13%c, with further bids noted at 
this price. Offerings became scarce and 
higher at 14c. Both buyers and sellers 
held firm, but an occasional sale was 
made at the midpoint. Thursday’s quo- 
tation was steady with last week, 

SOYBEAN OIL: A fair volume of 
trade moved at 12%c early. Later, of. 
ferings were set at this price and the 
product continued to move. At mid 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
Production point 
Blood, dried 16% per unit of ammonia....... 7H 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 





Plame Pectery, Per GMI... 2. ccccccscescsn 2.6 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports................0. 48.00 

OOOO CC 5Lw 
Fertilizer tankage, ground, 10% ammonia, 

a a aaa Di 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia................ 8.0 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

POT Cem, £.0.B.. WORD. . 0 0cccccccccccecseenn $60.0 
Bone meal, raw, 444% and 50% in bags, 

POP Cem, £.0.B. WEERB. oc cccccccccesceccoaln 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

ff ff eee eee a 


Dry Rendered Tankage 
40/50% protein, unground, 
per unit of protein............. 





2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANAAGE 


ond other 
ad MUU a AY 


STEDMAN 


to desired fineness in one op- 
eration. Cut grinding costs, 
insure more uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 200 H.P.— capacities 500 
to 40,000 pounds per hour. Write 
for catalog No. 310. 


FOUNDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
























Are 
Grind cracklings, Stur dily 
tankage, bones,etc. Built. 











FRENCH 
HORIZONTAL 
MELTERS 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 



















PIQUA, OHIO 
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South 
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Corn 01 
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White 
White 
Milk ¢ 
Water 















week, offerings became scarce 





most 


week offerings were set at 14 
this was not low enough to sati 
ers and no movement followed. 


to such 


an extent that bids were set at %c 
above the previous selling level. 
PEANUT OIL: Bids of 14%c and of- 
ferings of 15¢ prevailed throughout 
of the week. A few sellers aban- 
doned their levels at midweek and sales 
at 14%C¢ resulted. At the close of the 


Yee, but 
sfy buy- 


3 COCONUT OIL: Buyers and sellers 
cated that established levels with too large a dif- 
1 markets ference, and not even a light volume 


d interes 








while Valley and Southeast were quiet. 
The closing bids were 13%c for Valley 
and Southeast, and 13c for Texas. 

The cottonseed oil futures quota- 
tions at New York for the first four 
days were as follows: 


MONDAY, MARCH 20, 1950 


Open High Low Close Pr. cl 
BOA dcscicos *14.98 15.04 14.97 14.97 14.95 
SEE ccccenee 14.98 14.85 14.75 *14.73 14.76 
Sept ..*14.35 14.45 14.37 14.37 14.35 
Oct ..*13.90 13.95 13.90 *13.87 13.96 
Dec ..*13.66 13.65 13.55 13.55 13.62 
Jan, ‘51. .. 713.66 ee - +¥13.52 13.62 
Mar. . 713.66 13.52 13.62 


Total sales: 126 contracts. 








VEGETABLE OILS PRODUCTION 


January factory production of vege- 
table oils, in pounds (with correspond- 
ing December figures in parentheses), 
included: Cottonseed, crude, 210,057,000 
(217,619,000), refined, 175,927,000 (172,- 
940,000); peanut, crude, 20,505,000 (25,- 
758,000), refined, 16,304,000 (13,205,- 
000); corn, crude, 16,938,000 (18,796,- 
000), refined, 17,759,000 (20,965,000); 
soybean, crude, 165,088,000 (166,855,- 
000), refined, 130,317,000 (119,251,000); 
coconut, crude, 46,743,000 (42,726,000) ; 
refined, 22,515,000 (24,304,000). 
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pe @ Two minutes of your time is sufficient to 
nmonia, tell you whether grease is costing you money .. . or paying you a 
ocoome profit. Take time to check, and if you have Josam Grease Intercept- 
tors installed, you are recovering valuable grease which can be sold 
at a profit. Without Josam Grease Interceptors, grease is clogging 
“5 - your drain lines . . . slowing up operations . . . causing disagreeable 
SS odors and costing you money! Modern processing and packing 
. a m plants everywhere have Josam Grease Interceptors installed. There is a 











The 

llammermill 
Specifically 
Designed to 
llandle Tankage, 
Meat Scraps 
ind Cracklings 

















MYERS-SHERMAN CO. 
STREATOR, ILLINOIS 


311 12th STREET 




















time. 


Auger discharge — 
cuts labor costs. 

Heavy-duty con- 
struction through- 


out. 
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capacity, with 


for service in 
abattoirs, 
plants. 
floor or in a pit. 









Josam Mfg. Co., 317 Josam Bidg., Cleveland 13, Ohio 
Please send free copy of Bulletin “G” on Grease Interception. 


Address. ......++0+5 


City & State........+ 


type and size to meet your specific need . . . at a surprisingly low invest- 
ment. For further information concerning your grease problems, write 
our engineering department at Cleveland, Ohio or send coupon below. 


Series “’PH’’ 
Grease Interceptor 


All steel, designed for any 
skimming 
valve and skimming trough 
packing 
houses, rendering plants, 
and industrial 
For installation on 










HIDES AND SKINS 





Second lightest weekly volume this 

year—Heavy brands 1,@1c lower— 

Calfskins record fractional advance— 

Country and outside packer market 

slow—Country hides lower—Heavy 
native steers 2c lower. 


Chicago 


PACKER HIDES: Heavy hides, 
which have been draggy and hard to 
move for the last several weeks, moved 
slightly lower in a dull and otherwise 
featureless market this week. 

Early in the week offerings of 
branded steers were held at steady 
prices, while bids were %c under these 
figures. On Tuesday some selling by 
outside packers and by the Association 
at bid levels established a lower market 
which some packers followed in subse- 
quent sales. Selling was not heavy and 
not all packers participated. In fact, 
total sales for the week aggregated 
less than 53,000 hides. 

Last week the movement toward 
lower prices in branded steers was 
initiated by sales of Colorado’s at 17c; 
however, other brands were not traded 
and the market was quoted steady on a 
nominal basis. Then, late Friday of 
last week butts were reported at 17%c, 
and this was followed by a sale of 
heavy Texas steers at 17%4c, both sales 
below last reported sales. This week 
opened with Colorado’s offered at 17c, 
and butts at 17%c. As mentioned above, 
the market finally developed at 16%4c 
and 17c. Colorado’s were most active 
at these levels and approximately 20,- 
000 were sold, all at 1644c. Packers did 
not participate in the decline registered 
in the butt market but sales by the 
Association and outside packers made 
at 17c, in part, confirmed a lower mar- 
ket for these. The same was true of 
bulls. Sales, but not by packers, were 
made at 17c and 16c. Both butts and 
bulls were quoted on a %c range based 
on offering and bid price. 

The only other hide that was active 
at all during the week was heavy native 
steers, and 15,600 of these were sold, 
with the majority moving at 18%c, %ec 


lower than last sales from comparable 
and same points. 

Other trading was mostly light and 
scattered; however, about 8,000 light 
cows from various points moved during 
the week and were priced by points as 
follows: Kansas City and Wichita, 26c; 
Fort Worth and Oklahoma City, 29c, 
and St. Paul, 25c. Car St. Paul native 
steers sold 24c, and car same, Chicago, 
sold 23%c. About 2,000 heavy river 
cows sold 20%c, while 1,000 St. Paul 
sold 22c. In the only other packer sale, 
2,500 branded cows sold 20%¢, all sales 


Chicago basis or Chicago freight 
equalized. 
OUTSIDE SMALL PACKER: Out- 


side markets offered little in the way of 
sales, with the feeling about unchanged 
from last week. On the demand side, 
tanners were buying as little as possible 
and were waiting for leather prices to 
improve or hides to move lower before 
placing any sizeable orders. One sig- 
nificant change from the supply view- 
point indicated that packers, particu- 
larly country packers, were willing to 
take a little less for their hides this 
week; however, their ideas were still 
above levels low enough to attract wide- 
spread interest and trading remained 
spotty and light. 

A car of exceptionally fine butchers, 
52-lb. average, sold at 18c, but this 
was %@lc above the going market. 
There were a few sales in the small 
packer market of selected 48-lb. aver- 
age hides at both 19% and 20c, and 
there were also a few sales in the 63 to 
64-lb. range at 17c, but nothing of any 
consequence moved during the week. 

Two sales of heavy cows by small 
packers were reported during the week. 
In one, 1,500 were moved, while the 
other was for 1,200, both sales made 
at 22c. A couple carload sales of both 
butts and Colorado’s were made by 
small packers during the week, with the 
butts bringing 17c and the Colorado’s 
16%c, Chicago basis. 


CALFSKINS AND KIPSKINS: 
Packers are rather well committed for 
some time in calfskins, with some sold 
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BEEF CLOTHING 
Reg. U. S. Pat. Off. 





SUPERior to any SHROUDS 





ok ee 





Tufedge does save time because 
the blue stripe clearly indicates the 
reinforced pinning edge .«. no 
fumbling, on faster! 


THE CLEVELAND COTTON PRODUCTS CO. 


on Se oe 
CANADIAN DISTRIBUTORS 





D, OHIO 


ELCO LTD igen Sek, Bae) 





Week ended Previous Cor. week, 

Mar. 23, ’50 Week 1949 
Nat. strs. .....19 @21 19%@21 20%@2 
Hvy. Tex. strs.17 @17% 18n 19% 
Hvy. butt. 

brnd’d strs...17 @17% 18n 19% 
Hvy. Col. strs.. 1644 17 19 
Ex-light Tex. 

S. wcccccad 25 2 26 @27 
Brnd'd cows .. .20%@21 20% @21 19% 
Hvy. nat. cows.20% @22 20%@22 2 @% 
Lt. nat. cows..244%4@26 24144.@26 24%@2 
Nat. bulls ..... 17 @17% 17% 16n 
Brnd’d bulls ...16 @16% 16% 15n 
Calfskins, Nor. .61%@63% 61 @63 57%@0 
Kips, Nor. nat. 47 47 39% 
Kips, Nor. brnd 45 45 37 
Slunks, reg. .. 3.50 3.50 3.85 
Slunks, hris.... 1.15 1.15 1.0% 

CITY AND OUTSIDE SMALL PACKERS 

| 41-42 Ib. aver. .234%4@24 23%@24 17 @1% 
50-52 Ib. aver..20 @21 20 @21 16 @iin 
63-65 Ib. aver. .164%4@17 16%@17 11 @iz 
Nat. bulls ..... 14 @14% 14 @14% 10 @lln 
Calfskins ...... 45 45 42 @& 
Kips, nat. ....82 @34 32 @34 27 28 
Slunks, reg. ...2.50@3.00 2.50@3.00 2.25@2.0 
Slunks, hris....75 @1.00 75 @1.00 50 7% 


into May; however, a little trading wa 
concluded during the week. In one gale 
26,000 light northern calf sold 6j¢ 
f.o.b. Another package of 5,000 was gol 
at 61%c, Chicago basis, both sales equ 
on a Chicago basis. Only 2,000 heavy 
northern calfskins sold, moving at 63%. 
Chicago basis, slightly above last sales. 
There was a sale of 3,000 northern kip 
at 47c, with the overweights Moving 
at the usual differential at 42c. 

A couple small sales of slunks wer, 
made with regulars bringing $3.50 ané 
hairless, $1.15, but in general this may. 
ket is sold well into the future. 

PACIFIC COAST: There was little tp 
report in the way of trades from the 
West Coast; however, on the basis of , 
few light trades made early in the week, 
the market for steers in that are 
ranges from 15@15'4c, while the mar. 
ket for cows ranges from 18@18%¢, 

SHEEPSKINS: The situation in this 
market remains unchanged with supply 
searce and limited and demand more 
than sufficient. A small number of No, 3 
shearlings appeared on the market this 
week, and this may mark the beginning 
of the spring run and eventually an in. 
crease in the supplies. 

Four or five mixed cars were sold 
at the same prices: No. 1 shearlings, 
$2.85; No. 2, $2.25; No. 3, $1.75, and 
clips, $3.15. A couple more cars were 
offered, but these were held at higher 
prices, with indications that demand 
was such that it might be paid. 

Pickled skins and dry pelts were gen- 
erally being held off the open market, 
but enough interest was in evidence to 
quote them fully steady on a nominal 
basis—pickled skins at $12@13 and 
dry pelts at 30c. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hide 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Allweights ....17 @18 18 @19 15 @ién 
DE. asiepoded ll @12 11 @12 10 @ils 
Calfskins ..... 24 @26 24 @26 22 @% 
Kipskins ......22 @23 22 @23 2 @2 

All country hides and skins quoted on flat tim 
med basis. 








SHEEPSKINS, ETC. 
Pkr. shearings., 
No. 1 


Bae vas 0 dae 2.85 2.75@2.85 2.50@2.% 
Dry pelts ..... 30 30 300 
Horsehides, 

untrimd. ....11.50@12.00 11.50@12.00 9.25@9.0 
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N. Y. HIDE FUTURES 


MONDAY, MARCH 20, 1950 
Open 


Close 
22.00b 
19.10 
21.75b 
18.75b 


High Low 
19.33 19.05 


M19. 19.15 19.00 19.05 
= 21.80b Li ‘ie 21.75b 
pond ee 18.70b 18.70 18.60 18.60 
~ 21.25b 5 ai 21.2 

: 18.40b 18.30b 
= Dat eae 20.90n 
ur. aS ode 18.00b 

Closing 5 to 27 points lower; sales 9 lots. 

WEDNESDAY, MARCH 22, 1950 

| aS 22.00b ip Pe 22.10b 
ae 19.00 19.20 19.00 19.10b 
Jaly Ce a ane 21.85b 
Sept. -.--- 18.60b 18.75b 
Oe, «0+... -21.15b 21.30b 
Dec. ..---+--18.25b 18.45b 
Jan. aS oe 21.00n 
ee 18.00b 18.05b 


Closing 5 to 15 points higher; sales 10 lots. 
THURSDAY, MARCH 23, 1950 





e220 22.000 22. 10b 

fe |... 19.05b 19:08 

July .-.--- .21.80b e. ove 21.85b 
Sept. _.18.70b . are is. : 

ery ik toh 

7 21.00n 

Mat. 2002. 118.00b 18. 05b 


Closing 2 points lower to 5 higher; sales 10 lots. 
FRIDAY, MARCH 24, 1950 


Apf. ..+-+-- 22.10b TTT re 22.50b 
eae 19.01b 19.19 19.19 19.19 

July .......-21.75b cane seen 21.90b 
Sept. .....-..18.60b 18.89 18.89 18.89 

Oct. ....----21.30b ee eee 21.35b 
BOS.. cccccce 18.40b - en 18.55b 
DEEEstcece 408 seve saws 21.05n 
Mae. occreese 18.00b s00 18.15b 


Closing 10 to 14 points higher; sales 6 lots. 


LIVESTOCK EXPORTS-IMPORTS 


United States exports and imports of 
livestock during January: 


Jan. Jan. 
1950 1949 
No. No. 
EXPORTS (domestic) — 
Cattle, for breeding............. 230 154 
Other cattle ......... ate 10 59 
DEED ccdesscccccacezess 47 53 
ME 6400002 0b¥b00000 000 96 93 
Horses, for breeding............ 14 9 
Gee BORNE 2c cc cccccscees abe 39 25 
Mules, asses and burros......... 986 oes 
IMPORTS— 
Cattle, for breeding, free— 
Canada— 
BEE cue rdevnct seerecoeconce 211 128 
PT waiecinipeecwesbocenete 1,370 769 
Cattle, other, edible (dut.)— 
Canada’— 
; 5 
Over 700 pounds..... Py ret 
200-700 pounds ..........6+. 5,880 1,483 
Under 200 pounds........... 1,886 1,410 
ogs— 
For breeding, free............ 102 
Edible, except for breeding 
MD” S06800ees0Anncescese 785 
Horses— 
For breeding, free............ 30 22 
EE Wand aé ddtsnne cece 334 407 


Sheep, lambs, and goats, 
SD GED waccnccessoecdes 6,156 39 
‘Number of hogs based on estimate of 200 Ibs. 
per animal. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 18, 1950, were 6,569,- 
000 lbs.; previous week, 6,414,000 lbs.; 
same week 1949, 7,506,000 Ibs.; 1950 to 
date, 65,903,000 Ibs.; corresponding pe- 
riod 1949, 89,374,000 lbs. 

Shipments for the week ended March 
18 totaled 4,941,000 lbs.; previous week, 
5,152,000 lbs.; same week last year, 
5,457,000 Ibs.; 1950 to date, 52,673,000 
lbs., a year earlier, 64,331,000 Ibs. 


WEEK'S CLOSING MARKETS 





JAN. MEAT EXPORTS-IMPORTS 


The U. S. Department of Agriculture 
report of January exports and imports 
of meat: 





Jan. Jan. 
1950 1949 
lbs. Ibs. 
EXPORTS (domestic) 
Beef and veal— 
Fresh or frozen.......... 224,645 277,234 
; Pickled or cured........ 269,306 564,356 
-ork— 
Fresh or frozen......... 107,332 1,200,575 
Hams and shoulders, 

cured 456,506 291,234 
Bacon 1,354,460 707,723 
Other pork, pickled or 

SEED nc dcndicetsceecs 1,765,362 427,925 

Mutton and lamb.......... 29,428 2,988 
Sausage, including canned 

and sausage ingredients. 510,242 460,584 
Canned meats— 

ME. dcneéubabendvedenss 623,762 93,311 
BUR. ewsconscctevbseseoe 333,519 399,062 
Other canned meats'.... 351,980 175,693 

Other meats, fresh, frozen 
or cured— 
Kidneys, livers and 
other meats, n.e.8..... 42,048 123,955 


Lard, including neutral... .45,770,291 
Tallow, edible 
Tallow, inedible 


38,820,701 
13,316,954 


Grease stearin ............ 26,93 21,998 
IMPORTS— 

Beef, chilled or frozen..... 6,232,578 4,041,643 
Veal, chilled or frozen..... 254,878 150,761 
Beef and veal, pickled or 

GUTDE oc ctescvcenccscange 99,256 206,000 
Pork, fresh or chilled, and 

RG ccsntvedvépecnene 13,593 13,801 
Hams, shoulders and bacon 1,040,576 38,951 
Pork, other pickled or 

OTNOS «0 oc cestzonseccence 33,235 28,894 
Mutton and lamb.......... 3,302 26,912 


Canned beef? 5,795,569 9,762,366 
Tallow, edible “ va 
Tallow, inedible 59,440 120,940 
‘Includes many items which consist of varying 

amounts of meat, 

*Canned beef from Mexico not included in these 
statistics. 


FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$16.35; the aver-ge, $15.95. Provision 
prices were quoted as follows: Under 
12 pork loins, 37%@38; 10/14 green 
skinned hams, 40@41%; 4/8 Boston 
butts, 324%4@33%; 16/down pork shoul- 
ders, 28@28%; 3/down spareribs, 
314% @32; 8/12 fat backs, 7%@7%; 
regular pork trimmings, 16@16%; 18/ 
20 DS bellies, 18%; 4/6 green picnics, 
25%; 8/up green picnics, 22%. 

P.S. loose lard was quoted at 9.50n 
and P.S. lard in tierces at 10.95n. 


Cottonseed Oil 
The cottonseed oil futures quotations 
at New York were: May 15.60; July 
15.35; Sept. 14.80; Oct. 14.20; Dec. 
13.88b, 13.92a; Jan. 13.88n; Mar. 13.45b, 
13.80a. Sales totaled 506 lots. 


LIVESTOCK CAR LOADINGS 


A total of 7,296 cars were loaded with 
livestock during the week ended March 
11, 1950, according to the Association of 
American Railroads. This was a de- 
crease of 1,742 cars from the same week 
a year earlier and a decrease of 1,128 
ears from the week in 1948. 
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WHERE DO 
WE GO 
FROM 


Ba Sioux City? 


everywhere! 





TO ANY PLACE 
PACKING House! 





Yes— Packers from all over the nation buy their 
livestock supplies at Sioux City because Sioux 


City Meat has sales appeal over meat counters 


SIOUX CITY STOCK YARDS 


THERE'S A 











LIVESTOCK MARKETS oye sui 





Hog Prices Likely 
to Show Moderate 


Decline this Year 


SEASONAL decline in prices of 

hogs is to be expected this spring 
as hogs from the 1949 fall pig crop 
come to market. The reduction may be 
moderately large since the number of 
hogs slaughtered, which recently has 
been about equal to last year, will be 
substantially larger than last year from 
April to about mid-June, the Bureau of 
Agricultural Economics has forecast in 
its latest report of the livestock and 
meat situation. Increased slaughter in 
those months will reflect the sizeably 
larger numbers of sows farrowing last 
August and September than a year 
previously. 

Prices of cattle of the better grades 
are likely to decline seasonally until 
early summer. Last year they advanced 
steadily during this season. Market- 
ings of Good and better cattle have been 
small to date this year, but will proba- 
bly increase seasonally to a peak that 
will occur later this year than last. 


Fed lambs have been marketed slight- 
ly earlier this year than last and at 
heavy weights. Prices in December were 
the lowest since price control ended, but 
recovered somewhat in January and 
February, and a further seasonal ad- 
vance is expected. 


Total meat production this spring will 
probably exceed the comparable 1949 
level. Consumption of meat per person 
will total less in the first quarter this 
year than last, but in the second quar- 
ter and in 1950 as a whole is expected 
to be larger than last year. 

Since the total supply of meat has 
been about the same this winter as last 
but the overall average prices of meat 
animals and meat have been lower, it is 
evident that demand for meat has weak- 


ened somewhat. Consumers’ incomes 
have slipped off since last winter, and 
in addition the retail value of meat con- 
sumed is a little lower relative to in- 
comes. In view of a slightly weaker 
demand for meat, the outlook is for 
lower prices of hogs throughout 1950 
than last year and for year-average 
prices of cattle slightly below 1949. 

In a longer outlook, prices of cattle 
may decline slowly, much as hog prices 
have done. Further building up of 
herds is expected and will eventually 
result in an expanding annual cattle 
and calf slaughter—probably beginning 
in 1951. 

The number of sheep and lambs on 
farms was reduced less in 1949 than in 
any year since an eight-year decline be- 
gan in 1942. Sheep numbers probably 
will be maintained or increased in 1950. 
The number of sheep and lambs slaugh- 
tered this year will probably be even 
smaller than the small number in 1949, 
and not for several years will a material 
increase in slaughter occur. 

A larger part of the increase in pig 
crops the past year has been counter- 
balanced by lighter weights of hogs. 
Inasmuch as pig crops are likely to be 
increased less in 1950 than they were 
in 1949, it is possible that 1950 pork 
production will be near its cyclical peak. 
Consequently, prices of hogs may be 
more nearly stabilized after 1950. Al- 
though they will depend partly on 
changes in demand, hog prices in the 
next few years may decline less than in 
the period through 1950 and possibly 
less than cattle prices. Since sheep and 
lambs will be last to increase in num- 
ber, their prices are likely to be the last 
to begin a material decline. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every 
full trading day of the week will pay 
for itself many times over. 


Total Local Total 
receipts slaug hte r ship ments 

Pem., BBs cs tcivs 1,204,348 12 
« OR. Sree 1,192,100 oy 
Jan.-Feb. 1950. 2,667,901 1 110,455 
Jan.-Feb., 1949... 2/601,582 1,569,238 981,499 
5 yr. av 

(F eb... ” 1945-49). 1,389,267 755,818 623,755 

CALVES 

Feb., 1950..... 332,685 195,784 127,072 
Feb., 1949...... 343,667 213,339 121,482 
Jan.-Feb., 1950... 708,602 409,654 278.93) 
Jan.-Feb., 1949... 720,269 449,103 253,997 
5-yr. av. . 

(Feb., 1945-49). 390,513 248,561 135,332 

HOGS 

Feb., 1950....... 2,691,005 1,740,410 929, 789 
Feb., 1949....... 2,572,160 1,691,551 871,805 
Jan.-Feb., 1950... 6,402,585 4,225,251 2,131,384 
Jan.-Feb., 1949... 5,888,159 3,911,167 1,946 935 
5-yr. av. 

(Feb., 1945-49). 2,431,656 1,622,249 805,366 

SHEEP AND LAMBS 

> as 931,376 461,076 469,158 
Feb., 1949... .. 1,095,143 556,474 541,198 
Jan.-Feb., 1950... 2,137,258 1,097,575 1,088,099 
Jan.-Feb., 1949... 2,481,417 1,265,201 1,214,331 
5S-yr. av. 

(Feb., 1945-49). 1,576,527 877,742 697 ,268 

Note: Total receipts represent livestock move 


LIVESTOCK AT 64 MARKETS 


A summary of receipts and disposi. 
tion of livestock at 64 public markets 
during ‘February 1950: 


CATTLE (EXCLUDING CALVES) 





ments at the specified markets including through 
shipments and direct shipments to packers wheg 
such shipments pass through the stockyards 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
seven markets during February 1950: 


BARROWS 








LIVES" 


Livest 
yareh 2: 
ministra 


#068 (Que 
hard hog! 
BARROW 
Good and 
120-140 
140-160 
160-180 
180-200 
990-2 2) 
99-240 
240-270 
270-300 
300-330 
330-360 
Medium : 
160-220 
sows: 
Good an 
270-300 
300-330 
330-360 
360-400 
Good 
400-450 
450-550 
Medium 
950-5 
pigs (S 
Medium 
90-121 


SLAUGH' 
STEERS 
700- 9 
900-11 
1100-13 
1300-15 
STEERS 
700- 9 
900-11 
1100-13 
1300-15 
STEER: 
700-11 
1100-13 
STEER: 
700-1) 


HEIFE 
600- 
800-1 

HEIFE 
600- | 
800-11 

HEIFE 
500- | 

HEIFE 
500- 

cows, 

Good 


Mediu 
Comm 





AND GILTS SOWS 
Feb. Feb. Feb. Feb, 
1950 1949 1950 1949 
COND caps ccces $16.85 $19.78 $14.60 $169 
Kansas City ..... 16.88 19.63 13.78 16.15 
GE snseeccuns 16.60 19.18 14.14 16.31 
St. Louis Nat'l 
es. MEsecoces 17.17 20.25 14.21 16.27 
ie GED xvusvar 16.95 19.72 14.20 16.6 
Ok FE beézcdes 16.74 19.31 14.15 16.6 
es Ree 16.43 16.97 13.97 15.81 
Average Weight in Pounds 
GRCABO occcccce 250 254 436 466 
Kansas City ..... 230 243 437 443 
ee 247 260 448 422 
St. Louis Nat'l 
._ *. ee 213 226 411 411 
St. Joseph ....... 229 240 425 44 
Sie, BOD anscclcace 236 258 456 461 
Sioux City ....... 251 264 441 4) 











* 





Conveniently located 

tivatisTrOce 
CINCINNATI, OHIO 
DAYTON, OHIO JONESBORO, ARK. 


DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 


LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
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K-M ... the vital link 


between you and ppapneble 
livestock buying / 





KENNETT-MURRAY 


suTIing 





















Order Buyer of Live Stock 
Bis H. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 

















Stevices 


NASHVILLE, TENN. 


Partridge 


SINCE 1876 





OMAHA, NEBRASKA 





THE H. H. MEYER PACKING CO. °¢ 


CINCINNATI, O. 





SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 












Ham ° Bacon * Larp * SausaceE 
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3 512,885 
4, 469,695 
3 1,110,455 
8 981,499 
8 623,755 
4 127,072 
y 121,489 
4 278,231 
3 253,927 
1 135,332 
0 929, 739 
l 871,805 
L 2,131,384 
‘ 1,946,235 
) 805,366 
5 469,158 
i 541,128 
> 1,033,099 
1,214,531 
D 697,268 


stock move. 
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ickers when 
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-OSTS 


f hogs at 
iry 1950: 


SOWS 
b. Feb, 
50 1949 
6 $16.0 
.78 16.15 
14 16.31 
16.27 
16.65 
16.66 
15.81 





in Pounds 


\WESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
yarch 22, 1950, reported by the Production & Marketing Ad- 
ministration : 





#068 (Quotations based on 

pard hogs) St. L. Natl. Yds. 
BARROWS AND GILTS: 

Good and Choice: 

100-140 Ibs... . . .$11.50-14.00 $12.00-15.00 $ 

160 Ibs...... 13.50-15.25 

eee Ibs 15.00-16.60 
16.22 


Chicago 


St. Paul 


Kansas City Omaha 










16.35-16.60 
16.10-16.50 
15, 75-16.25 
15.60-15.90 





5.25-15 





) Ibs. ‘ 
to Ti scoce 15.00-15.50 15.25-15.75 
Medium: 
100-220 Ibs...... 13.75-16.25  15.00-16.25 15.25-16.00 14.25-16.50 .......... 
sows: 


Good and Choice: 








270-300 Ibs. . 14.25-14.50 14.00-15.00 75 
300-230 Ibs. 14.25-14.50 14.00-15.00 5 
330-360 Ibs. . ; 14.25-14.50 14.00-15.00 .75 
360-400 Ibs...... 14.00-14.50 14.00-14.25 14.00-15.00 75 
Good : 

400-450 Ibs...... 13.75-14.25 14.25-14.75 13.50-14.06 14.00-15.00 25 
450-550 Ibs... . 13.25-14.00 13.25-14.50 13.25-13.75 14.00-15.00 25 
Medium: 

950-550 Ibs...... 12.25-14.25 12.00-14.50 13.00-14.00 13.50-14.75 .......... 


PIGS (Slaughter) : 
Medium and Good: 
25-12.00 


90-120 Ibs...... 8.2 10.00-13.00 


SLAUGHTER CATTLE VEALERS AND CALVES: 
STEERS, Choice: 





700- 900 Ibs..... 28.00-33.00 29.50-34.00 27.50-32.00 28.50-32.50 
900-1100 Ibs..... 28. 30. 35.00 28.00-33.50 : 





1100-1300 Ibs..... 28.00-33.50 31.: 


1300-1500 Ibs..... 27.50 33.00 31.50-35.50 28.00-33.50 28.75-34.00 


STEERS, Good: 


700- 900 Ibs..... 2 
900-1100 lbs..... 25 
1100-1300 Ibs... .. 

1300-1500 Ibs..... 2% 


STEERS, Medium: 
700-1100 Ibs..... 
1100-1300 Ibs..... 22.5 


STEERS, Common: 





700-1100 Ibs..... 20.00-22.50 21.50-22.50 19.50-22.00 19.00-21.50 19.00-21.00 
HEIFERS, Choice: 

600- 800 Ibs..... 27.00-31.00 27.50-30.00 50 26.50-29.00 26.00-29.00 

800-1000 Ibs..... 27.00-31.00 27.50-32.00 50 =26.50-29.00 26.00-29.00 
HEIFERS, Good: 

600- 800 Ibs..... 24.50-27.00 24.00-26.50 24.00-26.00 

800-1000 Ibs..... 24.50-27.00 24.00-26.50 23.50-26.00 





HEIFERS, Medium: 


500- 900 Ibs..... 21.00-24.50 22.50-25.25 21.50-24.50 21.00-24.00 20.50-24.00 


HEIFERS, Common: 


500- 900 Ibs 18.50-21.00 19.50-22.50 18.50-21.50 19.00-21.00 18.50-20.50 


COWS, (All Weights) : 















136 466 
137 443 
148 422 
411 4 
125 454 
156 461 
41 46) 


me. 


TI, O. 
AGE 


25, 1950 



















Good ............ 19.00-21.00 19.75-21.50 -21.00 -20.50 18.00-20.00 
0 18.00-19.00 18.25-19.75 75-19.00 -18.50 17.50-18.00 
Common ........ 17.00-18.00 17.00-18.25 17.75 “17.50 16.50-17.50 
Cea, & cut....... 14.00-17.00 13.00-17.00 -16.75 25-16.25 13.50-16.50 


BULLS (Yrls. Excl.), All Weights: 
Beef, good 5-20.50 19.06 50 19.00-20.00 17.50-19.00 18.00- 
Sausage, good ... 19.50-21.25 21.5¢ 5 19.50-20.00 20.00-20.75 19.00- 
Sausage, medium. 18.50-19.50 20.00-21.50 18.00-19.50 18.50-20.00 18.00- 











Rapes’ snes 16.50-18.50 17.00-20.00 15.50-18.00 17.00-18.50 


16.00-1 


VEALERS, All Weights: 
Good & choice 25.00-30.00 


Com. & med... 17.00-25.00 
Cull, 75 lbs. up.. 12.00-17.00 


28.00-30.00 25.00-28.00 25.00-29.00 
22.04 .00 = 18.00-25.00 19.00-25.00 24.00 
18.00-22.00 13.00-18.00 16.00-19.00 13.00-16.00 









CALVES (500 Ibs. down): 

Good & choice... 24.00-26.50 25.00-29.00 
Com. & med 18.00-24.00 
SRR 13.00-18.00 17.00-19.00 


SLAUGHTER LAMBS AND SHEEP:? 
LAMBS; 


.00 2.00-26.00 22.00-24.00 


2. 7 22.( 
19.00-25.00 17.00-23.00 17.00-22.00 18.00-22.00 
1 7 15.00-17.00 =14.00-18.00 


.00 






Good & choice... 26.00-28.00 26.00-28.2: 
Med. & good..... 23.75-27.00 24.50-27 
Common ........ 20.00-23.50 21.00-24. 


EWES (Wooled) : 
Good & choice... 


11.50-14.00 
Com. & med 


13.00-15.00 14.00-15.00 
9.50-12.00 B. 


11.00-12 10.50-13.50 


‘Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 


“Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined repre- 
sent lots averaging within the top half of the good and the top half of the medium 
grades, respectively ’ 





13.25-14.50 
11.00-13.25 
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M&M MEAT GRINDERS 





For the quick and easy reduction of condemned 
stock, shop fats, bones, and slaughter house offal. 
Made in 3 types and many sizes . . . one of which 
will suit your purpose exactly. Flywheel equip- 
ment, as shown, is optional. All machines can be 
furnished with structural steel bases. Write for 


complete information. 





MITTS & MERRILL 


1001 South Water * SAGINAW, MICHIGAN 











STAINLESS 
STEEL 


A new shape, in two sizes, has 
been added to our growing line 
of Stainless Steel Ham Boilers. 


E2WE .. . .12-14 Ibs. 
E2WDE.. .14-16 Ibs. 


Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S. Michigan Ave., 4 


























H. L. SPARKS & Co. 


® Hogs furnished single deck or train load. 

@ We ship hogs everywhere and sell stock pigs. 

@ All orders placed thru National Stock Yards, Ill. 
BR idge 8394 


National Stock Yards, Ill, Phones: | ok tdge 6396 


BUSHNELL, PEORIA, ILL, AND COUNTRY POINTS UNDER NAME OF MIDWEST ORDER BUYERS 


UP ton 5-1860 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended March 11 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 


culture as follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. Bl Good 
YARDS 1000 Ib Choice Dressed Handyweights 
TEL TT $22.64 $28.97 $27.60 $26.49 
DOD 6660c20cees0e Ge 23.00 26.84 23.00 
WEE coccccccccscs 22.53 27.76 26.68 24.00 
GED $406 ccbsscscces 23.90 23.72 26.85 24.85 
Edmonton ............. 22.55 24.35 27.35 23.45 
PG SNS. cccecntucsss 21.90 25.10 26.20 sows 
Moose Jaw ..........+. 20.50 23.00 26.10 cee 
Saskatoon ............. 22.00 26.50 26.10 23.00 
ED cesenceskoscunh Se 26.00 26.35 Joa 
Vancouver ............ 25.00 eee 27.60 
*Dominion government premiums not included 





ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON - LARD - DELICATESSEN 








PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 











THE WM. SCHLUDERBERG—T. J. KURDLE CO. 


PRODUCERS OF 





ESSh f.\ 


MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. 


QUALITY 


BALTIMORE, MD. 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


@ WILLIAM G. JOYCE, Boston, Mass. 
e F. C. ROGERS CO., Philadelphia, Pa. 
© A. L. THOMAS, Washington, D. C. 


BEEF-VEAL-PORK- LAMB 


HUNTERIZED SMOKED AND CANNED HAM 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending March 18, 1950: 


CATTLE 
Week Cor. 
ended Prev. week, 
Mar. 18 week 1949 
Chicagot ..... 19,316 20,238 
Kansas Cityt.. 13,725 14,265 
Omaha*t ..... 18,269 16,997 


East St. Louist 5,898 
St. Josepht ... 4 
Sioux Cityt ... 
Wichitat 
New York & 
Jersey Cityt. 
Okla. City*t... 
Cincinnati§ ... 
Denvert ...... 
St. Paulf..... 
Milwaukeet ... 


6,554 





Total ......120,889 120,339 


Chicagot 40,757 34,454 


Kansas Cityt.. 10,783 8,845 
Omahaft ...... 39,657 28,239 
East St. Louist 3 33,710 31,944 
St. Josepht ... 23,119 14,220 
Sioux Cityt ... ‘ 19,673 15,027 
Wichitat ..... 8,033 3,257 


New York & 
Jersey Cityt. 








Okla. Cityt.... 9,160 
Cincinnati§ . 14,364 
Denvert ...... 10,187 
Pe, Us asec sain 
Milwaukeet ... 5,280 

y | eer 306,702 206,551 

SHEEP 

Chicagot ..... 5,461 7,980 3,795 
Kansas Cityt.. 8,676 11,262 6,062 
Omahat ...... 11,607 11,097 7,242 
East St. Louist 2,506 4,506 2,955 
St. Josepht ... 5,952 8,285 8,744 





Sioux Cityt ... 2.391 2'943 5.302 








Wichitat ..... 1,312 1,136 4,671 
New York & 

Jersey Cityt+. 33,910 39,362 33,809 
Okla. Cityt.... 1,122 1,955 2,211 
Cincinnati§ ... 218 211 202 
Denvert ...... 10,116 12,098 9,827 
ho ee 4,554 4,475 oss 
Milwaukeet ... 298 692 353 

_  aererer 88,123 106,002 85,173 

*Cattle and calves. 

+Federally inspected slaughter, in- 


cluding directs. 
tStockyards sales for local slaughter. 
$Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 





Prices at Los Angeles, 
Calif., Thursday, March 23: 
CATTLE 

Steers, med. & gd..... $23.50@26.50 

Heifers, com. & med... 21.00@24.00 

OSS 20.50 only 

‘wtastennees 18.00@ 20.0( 

Cows, com. ..... - 17.00@17.75 

Cows, can. & cut...... 14.50@ 16. 

eee 21.00@22.00 


CALVES: 
Vealers, gd. ..........$32.00 only 
Vealers, com. & med... 24.00@31.00 


NE abceweseuvadeceas 20.00@ 24.00 
HOGS: 
Gd. & ch., 175-240..... $18.25@18.75 


Sows, gd. & ch... - 138.00@14.00 


BALTIMORE LIVESTOCK 

Prices at Baltimore, Md., 
on Thursday, March 23: 
CATTLE: 

Steers, gd. & ch....... $27.50@29.00 

Steers, med. & gd..... 25.00@27 

Heifers, gd. .......... 


Heifers, com. & med.. 
Cows, gd. 





24.00@25.00 
20.00@ 23.00 
17.50@20.00 


Cows, com. & med - 15.00@17.50 

Cows, can. & cut...... 13.00@15.00 

 M. cvecscdncces 19.50@20.50 

Bulls, com. & med.... 17.00@19.00 
CALVES: 

Vealers, gd. & ch......$25.00@30.00 

SE SPE scctccuccds 20.00@25.00 

TE, bntackendas custen 14.00@20.00 
HOGS: 

Gd. & ch., 180-240..... $16.25@17.25 

Sows, 400/down ...... 14.25@14.50 
SHEEP: 

a eee $26.00 only 


The National Provisioner—March 25, 1960 


curtre 
comparative periods. at mi 
RECEIPTS 
Cattle Calves Hogs Shee, 
“Mar. 16... 2,995 522 8,544 om 
Mar. 17... 909 214 5,636 “ty 
Mar. 18... 154 36 4,254 
Mar. 20...12,897 428 17/485 9— 
Mar. 21... 6,273 474 9521 39 
Mar. 22... 8,689 423 91868 gm 
Mar. 23... 4,200 500 13,300 gig 





CHICAGO LIVESTOc 


Supplies of livestock at the 
Union Stockyards for 


*Week so 
far .....32,059 
Week ago.29,949 2,058 49.677 11’ 
a 31,756 2,064 42,692 gy 
eee 29,038 2,331 36,031 1449 
*Including 369 cattle, 12, 
and 3,309 sheep direct to veces 


1,825 50,174 13,.% 


SHIPMENTS 

Cattle Calves Hogs Shee: 
Mar. 16... 1,419 , 827 
Mar. 17... 1,013 16 804 gy 

Mar. 18... 84 48 > 
Mar. 20... 3,448 15 849 “ 
Mar. 21... 2,349 1,007 
Mar. 22... 3,479 41 670 2.0 
Mar. 23... 1,800 25 1,000 1.5) 
Week so —- 
a tavew 11,076 81 3,526 49m 
Week ago.10,169 113 3,801 3gp 
Se 10,873 152 3,360 3a 
BOOB vsenh 15,646 488 31854 101% 

MARCH RECEIPTS 

1950 1949 
rr re 109,356 121,68 
GRIER oe ccccce 7,168 804 
Hogs .......... - -217,506 182,84 
Sheep ......... . 49,910 31,54 

MARCH SHIPMENTS 
1950 1949 
eh Pee Pee 40,390 44,43) 
ar 18,693 15,70 
Sheep ....... 21,652 18,82 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at (hi 
cago, week ended Thursday, March % 


Week Ended Prey 

Mar. 23 Week 

Packers’ purch.....36,972 40,614 
Shippers’ purch.. 3,830 6.39 
WE  icbcxtses . 40,802 47,0" 


CANADIAN KILL 


Inspected slaughter in Can. 
ada, week ended March 11: 


CATTLE 
Week Ended Same Week 
Mar. 11 Last Year 
Western Canada..11,745 12,188 
Eastern Canada. .11,140 11,597 
eee 22,885 28,785 
HOGS 
Western Canada..37,012 27,468 
Eastern Canada. .62,175 49,122 
, | eer 99,187 76,590 
SHEEP 
Western Canada.. 1,277 3,145 
Eastern Canada.. 1,261 3,916 
eo eee 2,538 7,061 


NEW YORK RECEIPTS 


Receipts of salable live 
stock at Jersey City and 
41st st., New York market 
for week ended March 18: 


Cattle Calves Hogs* Sheep 


Salable ..... 304 755 1,126 
Total (incl. : 
directs) ..4,518 4,406 22,712 23,28 
Previous week: 
Salable ... 369 1,120 839 &% 


Total (incl. es 
directs) .4,357 5,095 23,833 26,38 


*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 

markets, week ending March 16: 

Cattle Calves Hogs Shee? 

Los Angeles...6,600 800 2,150 »~ 

San Francisco.. 800 15 1,950 4 
No. Portland...1,565 360 1,710 


swift . 

Wilson .-- 
Central . 
others .- 


Total . 


Armour . 
Cudahy - 
swift ..- 
Wilson -- 
Bagle «-. 
Greater O 
Hoffman . 
Rothschil 
Roth ..-. 
Kingan . 
Merchant 
Midwest 
Others . 


Total . 





Swift .. 
Armour 
Others . 


Total 


Does 1 
hogs bot 


Armour 
Cudahy 
Swift .. 
Others 

Shipper: 


Total 


Sunfiow 
Pioneer 
Excel . 
Others 


Tota! 


Others 


Tota 
Does 
calves, 
direct. 


Armou 
Cudah 










e, 12,403 
to packers 
TS 
PS Hogs Shee 
827 gy 
6 
| ae 
> 840 ae 
1 670 rr 
> 1,000 15m 


—~ 


L 3,526 4 
3 8/801 See 
2 3,360 3.49 
5 3,854 10,19 
IPTS 

50 1949 
356 121,68 
2 8,0 
506 182,8% 
910 31,254 


50 1949 


44,49) 
693 15,70 
652 18,8 


JRCHASES 
*hased at (hi. 
lay, March 3 
Inded = Prey 
23 week 
72 40,614 
30 63% 


— 


D2 47,0" 


KILL 


ter in Can- 
March 11: 


d Same Week 
Last Year 


12,188 
11,597 


23,785 


CEIPTS 


able _live- 
City and 
rk market 
rch 18: 
| Hogs® Sheep 
1,126 4 
22,712 23,28 
839 58 


23,833 26,34 
street. 


VESTOCK 
Pacific Coast 
rch 16: 

s Hogs Sheep 


0 2,150 
51,950 
01,710 
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PACKERS’ 
PURCHASES 


ses of livestock by packers at 

j centers for the week ending 

l— March 18, 1950, as reported 
SB NATIONAL PROVISIONER: 

CHICAGO 

7,243 hogs; Swift, 1,720 

Wilson, 3,216 hogs; Agar, 7,868 

re sapere, 4,605 hogs; Others, 


























1) Po 316 cattle; 2,177 calves; 
49,392 bogs; 5,461 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
. 2,650 420 2,150 2,154 
Arey... L885 © 480«:1,548 1,139 
co... 2367 «478 «2,119 2,673 
ion... 1,007 267 1,816 2,023 
Central... 936 = « wee 
Others .... 3,233 2 4,697 687 
Total ...12,078 1,647 12,330 8,676 
OMAHA 
Cattle & 
Calves Hogs Sheep 
ieee 4,635 7,454 ens 
ae 3,903 5,327 1,662 
ot ae 263 6,088 3,768 
Wilson ....-- 2,416 4,419 1,595 
Bagle ..---+ 5¢ eee ae 
Greater Omaha 172 
Hoffman .. t 
Hothechild ... S12 
Roth ...--++- 198 
Kingan ....-- 1,288 
Merchants 4 or 
Se 5 — 
oy Biase 5,244 
Total .....- 17,660 28,532 10,305 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
rmour ... 2,339 962 13,542 1,488 
swift bdine 2,869 2,007 9,725 995 
Hunter ... 690 ... 5,606 3 
Heil ....-- eos 2,200 
Krey ...-- 3,233 
Laclede 1,316 
Sieloff....  --- was 803 oo 
Others .... 3,106 266 4,072 353 
Shippers .. 1,956 1,245 14,179 126 
Total ...10,960 4,480 54,766 2,985 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,527 434 7,797 5,276 
Armour ... 2,057 234 8,609 676 
Others .... 3,395 4 4,053 ee 
Total ... 7,979 672 20,459 5,952 


Does not include 100 cattle and 7,335 
hogs bought direct. 


SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour ... 3,228 23 «8,830 893 
Cudahy ... 3,752 15 8,250 803 
Swift ..... 2,727 6 4,688 494 
Others .... 290 os 1 coe 
Shippers .. 8,924 8,959 451 











Total ...18,921 44 30,728 2,641 





WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 1,466 320 8,314 1,312 
Guggen- 

heim ... 547 
Dunn 

Ostertag. 77 —_ 25 
Dold ...... 117 sos 813 
Sunflower. . 9 wee 69 
Pioneer . hint 
Excel ..... 1,040 
Others . 1,510 _ oes 

Total ... 4,766 320 9,221 1,312 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 

Armour ... 1,117 101 1,675 258 
Wilson ... 1,145 121 1,880 476 
Others .... 197 3 727 eee 

Total ... 2,459 225 4,282 734 

Does not include 306 cattle, 91 


calves, 6,736 hogs and 388 sheep bought 
direct. . ’ = 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour... 150 —— 165 ese 
Cudahy 73 Zab 265 ats 
Swift .. 262 268 eve 
Wilsen 67 ine a 
339 1 cue eee 
ae 01 aad = Sen 
Clougherty 43 nes: 394 aos 
ke ses 2 7 476 eee 
Harman . 1 as aa von 
eS ine 6 oo 
eo tt 
United.... 492 2 309 tee 
TS .... 3,425 688 296 eee 
Total ... 6,178 744 2,478 


DENVER 





Cattle Calves Hogs Sheep 
Armour ... 1,413 26 2,549 5,583 
Swift ..... 1,486 89 3,346 5,264 
Cudahy ... 960 11 2,984 2,047 
Wilson - 975 wee 06s ees 
Others .... 4,071 266 3,761 643 
Total ... 8,905 392 12,640 13,537 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall's é ies niet eee 
Kahn's eee 
Lohrey ... 937 
Meyer .... cin — eam ese 
Schlachter. 20 74 — 112 
National .. 250 iia ece eee 
Others .... 2,431 943 19,451 106 
Total ... 2,730 1,298 20,388 218 


Does not include 1,038 cattle bought 


direct. Market shipments for the week 
were 184 cattle, 386 calves and 3,330 
hogs. 
8ST. PAUL 

Cattle Calves Hogs Sheep 
Armour ... 4,820 3,825 15,299 1,683 
Bartusch .. 996 awe ros eee 
Cudahy ... 1,210 1,185 non 269 
Rifkin ... 784 95 pas oes 
Superior .. 2,020 <a oes exe 
Swift ..... 4,462 4,742 23,878 1,105 
Others .... 2,670 3,798 7,206 1,497 


Total ...16,962 13,645 46,383 4,554 


FORT WORTH 
Cattle Calves Hogs Sheep 








Armour... 858 608 2,125 1,497 
Swift ..... 584 228 2,245 3,940 
Blue 

Bonnet 245 14 292 eee 

CEP ices 305 12 237 cee 

Rosenthal. 165 7 eee 

Total ... 2,157 869 4,899 5,437 
TOTAL PACKER PURCHASES 
Week Cor 

ended Prev. week, 

Mar.18 week 1949 

Cattle ...... 131,071 129,179 147,389 

SED in cc0ses 287,498 288,197 249,509 

Sheep ...... 61,812 77,419 68,248 


Des Moines, Ia., March 23. 
—Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and Min- 
nesota: 


Hogs, good to choice: 


| reer $14.35@15.75 

PE TE, Kae cs boned es 15.50@16.25 

BPE ED, ccctsesdeve 14.90@16.25 

PED GA acccccvcitcs 14.50@15.65 
Sows: 


270-360 Ib. 
400-550 Ib. 


puRee one . -$14.25@14.75 
onecscveces 12.35@14.00 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 

week last wk. 
estimated actual 
ae 36,000 33,000 
err 41,000 27,500 
NN, 50, 0,000 
 S Sa 50,000 33,500 
i ee 42,000 28,000 
BR, Be ccecccned 38,000 31,000 
LIVESTOCK RECEIPTS 


Receipts at major markets: 
AT 20 MARKETS, Week Ended: 


Cattle Hogs Sheep 
Mar. 18..... 212,000 446,000 125,000 
Mar. 11..... 215,000 459,000 143,000 
1999 ....... 247,000 875,000 116,000 
Se ensnand 132,000 216,000 131,000 
BORE cvccens ,000 323,000 239,000 
HOGS AT 11 MARKETS, Wk. Ended 
ee arene ree 360,000 
St EE saévecccadduscaehene 363,000 
i detedsévecatscedue tienen 294,000 
PE iisetdheassdnceensenndhee 156,000 
BOGE sé owovncvvidacscuciannen 254,000 
AT 7 MARKETS, Week Ended: 

Cattle Hogs Sheep 
Mar. 18..... 151,000 303,000 70,000 


Bee. 88.206 148,000 300,000 83,000 
1 


MEE ,000 232,000 58,000 
BOER cnccccs 80,000 109,000 73,000 
BOOS cvasces 219,000 215,000 163,000 
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BLACK HAWK 


DRESSED BEEF 
BONELESS MEATS and CUTS 
OFFAL ¢ CASINGS 


Carlots Barrel Lots 











HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1950 COPIES OF 
THE NATIONAL PROVISIONER 


plete of 26 iss be 
ily kerk for fature reference im this binder. Price $2.50 











THE FOWLER CASING CO. LTD. 
For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


in Great Britain 


8 MIDDLE ST., WEST SHNTHFIELD, LONDON E. C. 1, ENGLAND 


: Effseaco, London) 


















Peck & Gut Hasher 
with Washer 


Complete sturdy unit for 
years of economical pro- 
duction of high quality 
grease, free of 
greenishimpurities. 
A good color pro- 
duct for greater 


Year 





Profit to you aria 
— ——s @Heavy Duty Beef 
onRequest Crackling GRINDERS 


@ HASHERS For Green 
Bones & Scrap 


RUENDLER =: =: 


GU deere Aa 4 a. @ bee Fine GRINDERS with or 


PT Without Air Conveyors 





2915-17 North Market St 
















































































































































MEAT SUPPLIES AT NEW YORK 6 ES 
i P 
(Receipts reported by the U. S. D. A., Production & Marketing Administration) | Slaughter at 32 centers during the week ended Marg - - j 
4 ills satnee was reported by the U. S. Department of Agriculty, a 

ST N cIF : 3EEF CURED: . ° 

See ee |e ; Sai .,| Shown in the following table: — 
Week ending Mar. 18, 1950. 12,670 Week ending Mar. 18, 1950. er less SC 
Week previous ........... 12,916 WOE POCVIOED 2. cc wccccce 9,146} i “oe z - 

Same week year ago....... 11,637 Same week year ago....... 35,681 | NORTH ATLANTIC Cattle Calves Hogs ei, 
New York, Newark, Jersey City..... 6,973 8,761 41,655 By 20¢ 
cow: PORK CURED AND SMOKED: Baltimore, Philadelphia ......... .. 5,090 1,342 24,72 4 20 words : 
Week ending Mar. 18, 1950. 1,554 Week ending Mar. 18, 1950. 857,048 | NORTH CENTRAL a 
Week previous .........-. 776 Week previous ........... 797,198 Cinci ti, Cleveland, Indianapolis.. 11.033 <a 
Same week year ago....... 1,460 Same week year ago....... 3,767 png Area . si esgnad ki se sapic wh <n * 99374 2m EC 
I a catia St. Paul-Wisc. Group’......... 405 a 

BULL: LARD AND PORK FATS:+ AU ON ee 10,403 te a 
Week ending Mar. 18, 1950. 797 Week ending Mar. 18, 1950. 193,866 6h. dn 3 oe ohne wae 10,134 = 
Week previous ........--- 798 Week previous ........... I TIN ban ees arin soe n96 btvetes 17,510 un MEA 
Same week year ago......- 641 Same week year ago....... 208,691 Rae en ee 11,876 Wink g—Steel 

Iowa and So. Minn.?. 15,888 4 4 each | 

VEAL: owe wen LOCAL SLAUGHTER SOUTHEAST‘ ........... Pere emuh es 3,672 4 and 8 
woe poe aaa Ce 9 082~—SC CATTLE: Carcasses | SOUTH CENTRAL WEST’........ 16,673 3,617 62,447 4g et 
Same week year ago....... 13,913 Week ending Mar. 18, 1950. GSTS 1 MOORET MOUNTAIN? nccc ce ccccdsieee 8,696 585 14,395 Ii ae 3 

Week previous ........... I isos Oui a eevee oh ceceubes 16,398 2,646 30,6 ’ sta 

LAMB: Same week year ago....... Oe MOR ihc ckiecl ache tees .180,125 84/871 788952 ae 1am 
Week ending Mar. 18, 1950. 30,702 il WE MR cdsacscasrtee 77,714 = 792,691 Im ae 
Week previous .........-. 34,003 CALVES: Total same week last year 86,236 663,556 lem ar 
Same week year ago....... 41,499 Week ending Mar. 18, 1950. 8,761 Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwauke, allot 

MUTTON: Week previous ........... 9,090 | Green Bay, Wis. “Includes St. Louis National Stockyards, B. St. Louis, Ti | Used and 

MUTTON: » aie Same week year ago... 8,729 | and St. Louis, Mo. Includes Cedar Rapids, Des Moines, Fort Dod e, Masy and § 
Week ending Mar. 18, 1950. 365 City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and ‘Albert Int 1—Cleve 
Week previous .........-- 901 HOGS: Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tal Moto! 
Same week year ago....... 890 Week ending Mar. 18, 1950. 41,655 | Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 4,§ 1—Mech 

Week previous ........... 40,762 | cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Wor 

HOG AND PIG: Same week year ago....... 32,498 | Texas, ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Inclnjs 
Week ending Mar. 18,1950. 25,764 Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

Week previous ........... 14,751 SHEEP: NOTE: Packing plants included in above tabulations slaughtered Approx). Conso 
Same week year ago....... 2,798 Week ending Mar. 18, 1950. 33,910 | mately the following percentages of total slaughter under federal meat insper. 14-11 
Week previous Seay 39.362 | tion during January—cattle, 77.3; calves, 66.2; hogs, 76.4; sheep and lam 

PORK CUTS: Pounds Same week year ago....... .33,809 | 84.7; February—cattle, 77.7; calves, 63.9; hogs, 73.8; sheep and lambs, §5 
Week ending Mar. 18, 1950.2,02: — 
Week previous ........... 3, COUNTRY DRESSED MEATS ; 
Same week year ago....... 2,061,040 Hi 

VEAL: 

BEEF CUTS: Week ending Mar. 18, 1950. 10,635 SOUTHEASTERN RECEIPTS All a 
Week ending Mar. 18, 1950. 107,672 Week previous ..... Sika ‘980 ‘ ' . powe 
Week previees ..+...:-+-- 102,290 Same week year ago. 10;592| Receipts of livestock, as reported by the Production an ,. a, 
4 >, " 0 ) | : ee ° e a 
Same week year ago....... etmanen moo: | Marketing Administration, at eight southern packing plants stop” p 

VEAL AND CALF CUTS: Week ending Mar. 18, 1950. 2| located at Albany, Columbus, Moultrie, Thomasville and Tit. oe 2 
Week ending Mar. 18, 1950. 5,527 Week previous ........... 15 | ton, Georgia; Dothan, Alabama; Jacksonville Gambre 
Week previous ........... 6,304 Same week year ago....... 17 a & Ns x ; and Tallahassee Fquipm 
Same week year ago....... 7,564 | Florida, during the week ended March 17 were: new les 

. “ ie LAMB AND MUTTON: | replacin 

LAMB AND MUTTON CUTS: Week ending Mar. 18, 1950. 165 | Cattle Calves Ho § 8 all 8 
Week ending Mar. 18, 1950. 10,631 Week previous ........... th SE a rrr re 1,707 621 14.2% ome 
Week previous ........... 11,197 Same week year ago....... Oe 0 NE IN “Sg Lab's steed dvds bneae cecee sates 1,756 828 17889 I 
Same week year ago....... 4,572 +Incomplete. ne hs eecselasuas 1,092 269 8.005 R.F.I 

CLASSIFIED ADVERTISING sn00 

haule 

ANCO 

POSITION WANTED HELP WANTED | HELP WANTED 4 
ANCO. 

| ANco 

7 . . Neve 

FORMER EXECUTIVE of large well known retail ATTENTION — NEED A am =e Baowe me meat packing FS 

meat chain, would like an interview in regards to ~» _ ; and sausage manufacturing business in Canad 7 

taking full charge of a group of stores. Fully ex- CASING SALESMEN ney a nape a substantial reputa. 407 | 

perienced in store personnel, meat merchandising, If you cover any of the followi srritories: Obio, tion in the trade. his is an opportunity in th® . " 
leasing, market lay-out and construction. Family Michigan, Indiana, Wisconsin, 5 ern “filinois, | S#les organization of a responsible company, Te ro 
man well qualified and capable of handling such a | [owa, Missouri and are interested in representing position is permanent, and commands an excellest Pittsbt 

osition. Please address replies to Box W-575, | an established firm, in business many years, selling salary. Outline experience when replying. W-3, 1539 P. 

THE NATIONAL PROVISIONER, 407 S. Dearborn | seasonings, cures, emulsifiers, meat packing spe- | THE NATIONAL PROVISIONER, 407 8. Dearton§ “ 

St., Chicago 5, Il. cialties, on a commission basis, please contact us | St-. Chicago 5, Ill. FOR § 
at once. W-550, THE NATIONAL PROVISIONER, |) ——————————____ —_—- with 1 

SAUSAGE FOREMAN: Man with 25 years’ experi- | #07 8. Dearborn St., Chicago 5, Ill. FOREMAN: Thoroughly experienced in all pha ‘ition. 

ence here and = Germany bang all around meee. = es Se ema ge se of pork slaughtering department. Must have ade@ 85 

house work would like position as sausage foreman quate knowledge of costs and be experienced i 

or foreman’s yon References. gg B EDIBLE and INEDIBLE labor relations. This is an excellent poe for 1 

adjoining states preferred. Write Box W-576, } progressive man of right type. Location, Clevelani,— All m 

NATIONAL PROVISIONER, 407 8. Dearborn St., 2 TANK HOUSE SUPERVISOR Ohio. State salary expected in replying. W54% and Ai 

Chieago 5, Il. Wanted by prominent mid-western packer, close to THE NATIONAL PROVISIONER, 407 S. Dearbon 

: Pm SOY, . Chicago. Experienced, capable operator required St.. Chicago 5, Il. ‘ = 
— with ability and initiative for thoroughly equipped 
complete dry rendering operation both edible and — 
CONTROLLER inedible side. Excellent opportunity for right party ASSISTANT PROVIS . er i _ 

Thorough knowledge of packinghouse operations, that qualifies. Furnish details of experience and roe a J t , ISION MANAGER 300d opp WAN’ 

installation of standard costs, departmentals, | approximate salary expected in first reply. W-577, ae ao midwestern town. Experience in TL either 

budgets, multi-plant financial consolidations. W-574, | THE NATIONAL PROVISIONER, 407 S. Dearborn PR VIET uae weseeeres. W-553, THE NATION ALE and 

THE NATIONAL PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. t¢ SIONER, 407 S. Dearborn St., Chicago5, 8 gion} 

St., Chicago 5, Ill a e ie = = ae oan 

REPRESENTATIVES WANTED HOG SLAUGHTERING FOREMAN wanted fel bein 

MANAGER-CONTROLLER: Complete knowledge of southeaste > nt. W-579. THE NATIONALE Inc., 

all packing house operations. 20 years’ experience EXCEPTIONAL OPPORTUNITY PROVISIONER, 47'S. Dearborn St. Chicago 5, 

with both small and large packers. Capable of Wanted: Men experienced with meat packers, for . — 

departmentalizing plant and installing cost system. full line of seasonings, spices, binders and curing 

W-560, THE ——_ 407 8. material, by one of the leading houses. Well estab- 

Dearborn St., Chicago 5, : lished territory including Chicago-Milwaukee area, — 
Illinois, Wisconsin, Minnesota, Iowa, Missouri and PLANT WANTED | 
south west. Rush answer to W-578, THE NA- 

CANNING SUPERVISOR: 15 years’ experience in T v. > “ISION 7S sarin 3 ‘hi- 

meat packmg and canning. Past two years in ae th ROVISIONER, 407 8. Dearborn St., Chi Eastern packer could be interested in acquiring 23 

charge of canning in one of the largest plants in Z 7 purchase or leasing, the proper Iowa BAI in of eo 

Mexico. Excellent references. W-559, THE NA- az ZTE ed slaughtering plant. Write complete details with pit posse 

TIONAL PROVISIONER, 407 8S. Dearborn St., | WANTED: Beef Cooler Man with full knowledge of | tures where possible and asking price to SION 

Chicago 5, Ill. beef, veal and lamb operations. Must be able to PW-555, THE NATIONAL PROVISIONER, 4078 
break up cattle. Write qualifications and references Dearborn St., Chicago 5, Il. FOR 
to Box W-552, THE NATIONAL PROVISIONER, sylvi 

HELP WANTED 407 S. Dearborn St., Chicago 5, Il. Me gt ee Le ee of ef 
U eee RENDERING PLANT WANTED: In lows, San p 
SLAUGHTER HOUSE WORKER sin, Missouri, Illinois or Minnesota. PW-556, e 

SALESMAN: Wanted by established meat packing Wanted by a small city slaughter house, experi- NATIONAL PROVISIONER, 407 8S. Dearborn &. — 

equipment and supply house. This is an unusual | enced on all kinds of stock. Interested in steady, | Chicago 5, Il. pte: 

opportunity for a good man. Will conduct inter- | dependable worker only. Apply to Harold Wasser- | — = sai lee ee FOR 

views at NIMPA convention, April 10 to April 13, man, 354 Broadway, Schenectady, N. Y. 

— en bag egy a ~ WANTED: To RENT or BUY, small federal ® an 

and experience in first letter. Strictly confidential. | SAUSAGE MAKER: Experienced man able to make | spected killing plant, beef and veal, within 75 mils 

W-568, THE NATIONAL PROVISIONER, 407 8. | full line. Excellent salary. QUEEN CITY Packing | of Chicago. PW-580, THE NATIONAL PROV J 

Dearborn St., Chicago 5, Ill. Co., Walter T. Kack, Manager, Dickinson, N. D. SIONER, 407 8. Dearborn St., Chicago 5, Ill. 
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“{LASSIFIED ADVERTISING— 





—_—-- 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number 


set solid. Minimum 20 words $4.00; additional 
20 each. ‘Position wanted,” special rate: minimum 
20 words $3.00, additional words 15¢ each. Count address 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


or box number as 8 words. Headlines 75¢ extra. Listing 
advertisements 75¢ per line. Displayed, $8.25 per inch 
Contract rates on request. 


PLEASE REMIT WITH ORDER 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





a 
MEAT PACKERS—ATTENTION 


lded 7,500 gal. closed mixing Tanks, 
+-Stetl D dia. x 126” deep, with 3” copper coli 


and 3 propeller agitator unit motor driven by 
15 HP A.C. motor. 

g—anco #261 Grease Pumps, M. D. 

j—Anco Continuous Screw Crackling Press, in- 
stalled one 1506 

j—Bnterprise #166 Meat Grinder, belt driven. 
tee] 2,000 gal., jack., O.T., agit. Kettle. 


1-8 
jacketed Kettles, 30, 40, 60, 
Pe jacketed Kettles, 20, 40, 60, 


Used and rebuilt Anderson Expellers, #1 RB. Duo 


r Duo. a 
1d Sund Meat Grinder, type 72-B, 15 HP 





ech Mfg. 8’x5’ and 1—Anco 4’x9’ Lard Rolls. 
Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 


Consolidated Products Company, Inc. 
14-19 Park Row New York 7, N. Y. 
Phone: BArclay 7-0600 


ANCO No. 551 ECONOMY 

HOG DEHAIRING MACHINE 
All welded steel construction, including automatic 
power hog lift, and direct connection to 5 H.P. 
1200 RPM splash-proof, ball-bearing motor with 
sliding base and water-tight starter and _‘‘start- 
stop” push buttons for 220 volt, 3 phase, 60 cycle 
current. Welded square end open top tank, 36 
deep x 67” wide x 70” long, made of 4%” steel. 
Gambrelling table, 96” long x 62” side x 32” deep. 
Fquipment in excellent condition. Was purchased 
new less than two years ago. Reason for selling, 
replacing it with larger equipment. This equipment 
is all set up and ready for operation. Priced for 
quick sale. Contact 


R. B. Rice Sausage Co., Ince., 
R.F.D. #3, Lee’s Summit, Missouri, Phone 477 


FOR SALE 


ANCO #800 Hyd. Bacon Press, completely over 
hauled, good as new. 








ANCO Grate Type Hog Dehairer, Cap. 125 
hogs per hr. New. 
ANCO Rendering Cooker 4’x10’. New. 


ANCO #614 80T Hyd. Crax Press 16’’x24’ Curb. 
Never used. 
Fs-570, THE NATIONAL PROVISIONER 
407 S. Dearborn St. Chicago 5, Ill. 





YORK FLAKICE MACHINE DER-25, Three-Ton. 
10 H.P. Freon Compressor. Works like new. F.O.B. 
Pittsburgh $2000.00. Wood Refrigerating Company, 
1539 Penn Avenue, Pittsburgh 22, Pa. 








FOR SALE: Heavy duty 66-B Buffalo meat grinder 
with 15 H.P. motor. Grinder and motor, A-1 con 
dition. Price $450.00. F. G. Minnameier, Heidel- 
berg Sausage Co., Inc., Waterloo, Wisconsin. 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle, Pennsylvania. 


EQUIPMENT WANTED 


WANTED: A geod used Randall sausage stuffer, 
either 100 Ib., 200 Ib., or 300 Ib. Advise condition 
and price. y-582, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 

















WANTED: Good stuffer 300-400# capacity. Must 
be in good condition. Write Heidelberg Sausage Co., 
Ine., Waterloo, Wisconsin. 


PLANTS FOR SALE 


Fully Equipped Sausage Factory 
In Trenton, New Jersey; 15,000 sq. ft.; A-l condi 
tion, B.A.1. inspection, railroad siding, 2,000 sq. ft. 
of coolers. Fully a and ready for immediate 
possession. FS-468, HE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 











FOR SALE: Small packing house in central Penn- 
sylvania, not too far away from Harrisburg. Plenty 
of cattle to be bought locally. Long list of steady 
dependable customers. Room for expansion. Estab- 
lished 10 years. All other information on request. 
F8-581, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago 5, Ill. 


FOR LEASE: Wholesale meat establishment in 
Miami, Florida, now in operation. Complete with 
office, cooler, small freezer, rail siding, etc. Will 





FOR SALE: Long established sausage and meat 
products manufacturing plant, including retail meat 
market. Located 3% miles from Chicago loop. Man- 
ufacturing capacity 25,000 pounds weekly. Equip- 
ment, trucks, plant building, garage, store and 
apartments together with additional income real 
estate (for expansion) included. Minimum down 
payment $50,000. For further details address 
Pioneer Trust and Savings Bank 
Trust No. 3563, 4000 West North Ave., 
Chicago 39, Ill. 


FOR SALE 


Modern Packing Plant in Central Illinois. 100 miles 
from St. Louis, and 12 miles from Effingham, Il. 
Located in the heart of the hog and beef feeding 
country. Brick and tile constructed. Remodeled in 
1944. Capacity, 150 beeves and 300 hogs per week, 
could be increased. Eight large coolers and one large 
freezing room. New, modern Sausage Kitchen. Am- 
ple barn space and holding lots. Large brick garage. 
STEWARDSON PACKING COMPANY 
Stewardson, Illinois 
F. F. Yakey 


BUSINESS OPPORTUNITIES 











WANTED—DOUBLE X 


We can use unlimited amounts of XX manufactured 
and smoked meats at all times. We do not sell on 
the open market. What have you to offer today on 


C.0.D. basis? 
M. RAYMER 
3645 Stoer Road, Shaker Heights 22, Ohio 
Phone after 8:00 P.M. LOngacre 1-8721. 





ATTENTION! Food Manufacturers 
DISTRIBUTORSHIP WANTED 


Wagon jobber can give you city wide distribution 
on advertised and accepted food products for sale 
to all food stores, restaurants, cafeterias and insti- 
tutions. Reply in detail to 

W-583, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill 





ATTENTION! BEEF PACKERS 


Cut your beef cost by having your live cattle custom 
killed in Chicago. Old reliable firm equipped to ship 
either by rail or truck. 


W-557, 
407 


THE NATIONAL PROVISIONER 
S. Dearborn St., Chicago 5, IL. 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


CLAIM COLLECTION ON DEAD, MIS38- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING NO COLLEC- 
TION, NO CHARGE. 
EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 
Phone Worth. 2-3684-5-6 


HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent « Order Buyer 
Broker * Counsellor * Exporter * Importer 











sell tools and equipment. FL-572, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





We list below some of 
our current offerings 
sale of machinery 
and equipment  avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 


BARLIANT’S 
WEEKLY 
SPECIALS 


for 


Lard and Rendering 

LARD ROLL: 3 x 6, Mechanical, di- 

rect expansion, picker trough, etc...$ 500.00 
HASHER-WASHER COMBINATION: 
Dupps, 20 HP. motor, screw conveyor 
from Hasher, 30” cyl.x12’ overall.... 
HYDRAULIC PRESS (New), Globe, 
500 Ton, complete with pump, never 
used .. 25% discount 


1541 
1250.00 
eee eee eee eee ee ee ee | ) 


HYDRAULIC PRESS: Allbright-Nell, 
150 Ton, with 8x1x12 steam pump, 


ee QE Rad avednssiersiecessubdecas 1450.00 
1588—-COOKERS: (3) Allbright-Nell, 4’x10’ 

20 HP. motor, starting equipment, 

percolator, condensers, etc., ea...... 1500.00 
1749—COOKER: Allbright-Nell, Bolted 

Head, 10’x5’, 15 HP. 1200 RPM. 

WED ow ds3 80d esas win bdbeneccadiee 1500.00 
1750—CRACKLING PAN: 6’x8’x2’10’”..... 150.00 


Sausage and Smokehouse 
MEAT GRINDER: Hobart #56, 5 HP. 
motor, knives and plates............ $ 350.00 


1661— 


1718—ACE LINKER: Used only few times, 

EE binvvisennhductheatabhiowan cba 465.00 
1149—SMOKE UNIT: Lipton, Model #10, 

GE Undanevebuseeawhibacehkednare 50.00 
1706—SAUSAGE STUFFER: Randall, 400% 

cap. with new model A Rockford 

Filler, excellent condition........... 1000.00 
1484—-FLAKE ICER: York, DER #10, 1 

We wi eh dntnedwatneksasensbanade sen 900.00 
1486—SILENT CUTTER: Buffalo #43-B, 

25 HP. Motor, fully equipped........ 700.00 
1559—-MEAT MIXER: Buffalo 4-A, 1000#.. 700.00 
1528—FILLER: Loaf, Globe Perfection 

3545, new—-never used.............. 125.00 
1752—Stainless Steel Hoy Loaf Molds #5 S 

Gee WE cecteseacksahiseestaneanan 3.25 


Stainless Steel Steam Jacketed Kettles as follows: 
40 gal. ea. $110.00; 50 gal. ea. $160.00; 60 gal. ea. 
$180.00; 200 gal. like new, $650.00; 300 gal. new 


$750.00; (4) 50 gal. Groen ASME, three—45# with 
covers, one 902 without cover, ea. $175.00. 


Kill Floor 








1688—HOG DEHAIRER: Baby Boss, all 

switches, motor, tank, table......... $ 625.00 
1591—HOG DEHAIRER: Grate type, 10 

star, 5” paddle, with 10 HP. motor & 

SESE. Sew e nocd tiv keeheresns ache ns 725.00 
1707—SNOUT STRIPPER & JAW PULLER: 

Boss 72104, used 1% years........... 650.00 
1521—PAUNCH WASHING SETUP: (New) 

Allbright-Nell, with hoist........... 600.00 
1508—HOG HOIST: Triangle, with motor.. 250.00 

Miscellaneous 

9851—OVEN: Advance, porcelain, 192 loaf 

GE. c0cbevecewnbedtsundunseeseadece $ 750.00 
1709--BAND SAW: 354 Jones Superior, 

with motor, moving table........... 500.00 
1555—VISKING CASINGS: 29/32, un- 

printed, (35 cases)............ Bids requested 
1307—LABELER: Burt, Model A, adjust- 

able up to 210 cans, overhauled & 

CEE. Gadncetecddss ci odeevdess 900.00 
1644—CONDENSER: Niagara Aeropass 

= . 18 Ton, new, never installed. 2300.00 
1669—-DICER: Diana #7, for 3/16” to 1” 

dicing, good condition............... 600.00 
1670—FILLER: M & 8, 6 Pocket, for #2 

COE 6 0-05 050.9 0000046 0640000s60R6eeee 500.00 
1740—-SCALE: Toledo Dial, 250% on Dial, 

POUGEED onc cbcaweheneséanbsese Monet 275.00 
1737—BOILER: Erie, 125 HP. with stoker. 650.00 

743—-RETORTS: (6) Vertical 42x72”, like 

WOU cxdewveccntvancéedéubsaces Bids requested 
1747—CRATES: (30) Slatted Process, 36x 

Bey TO BOW, GR. ccccsecescceceseses 23.50 
8757—W RAPPING MACHINE: Special Cor- 

ley-Miller Model MPS, with one heated 

top folding wing, heavy duty........ 1650.00 


BARLIANT & CO. 





1401 W. Pershin 
U. S. Yards, Chicago 9, IIl. 
FRontier 4-6900 


Rd. (39th St.) 


DISPLAY ROOMS and OFFICES 


New, Used & Rebuilt Equipment 
Liquidators and Appraisers 





407 SO. DEARBORN ST., CHICAGO 5, ML 
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in name... 
high grade in fact! 








LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD FLAKES. 
Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN’S SONS Co. 


CINCINNATI 25, OHIO © Phone: Kirby 4000 


ADVERTISERS | 


in this issue of THE NATIONAL PrRovisionrR 


® 


Afral Corporation — 
BNO TEM Ca, TBs con. ac ccccccccesescssces SEE 





Barliant & Co pak 
Busse Brokerage .. First Cover 


Cincinnati Butchers’ Supply Co., 
Cleveland Cotton Products, The 
Cudahy Packing Company, The 


Daniels Manufacturing Company 
Electric Auto-Lite Company, The 


Fearn Laboratories, Inc 

Felin, John J., & Co., 

Fowler Casing Co., 

French Oil Mill Machinery Co., 


Glidden Company, The 

Globe Company, The 

Groen Mfg. Co., 

Gruendler Crusher & Pulverizer Co..... 


Ham Boiler Corporation 
Hunter Packing Company 
Hygrade Food Products Corp.... 


International Salt Company, Inc 


James, E. G., Company 
Jamison Cold Storage Door Co 
Josam Manufacturing Company 


Kahn’s, E., Sons Co., The 
Keebler Engineering Company 
Kennett-Murray & Co 
Knickerbocker Mills Company 
Koch Supply Co 

Krey Packing Co 


Materials Transportation Company 
Mayer, H. J., & Sons Co., 
McMurray, L. H., 

Metzgar Company 

Meyer, H. H., Packing Co., 
Mitts & Merrill 

Myers-Sherman Company 


Oakite Products, Inc.... 
Omaha Packing Co 


Paterson Parchment Paper Company... 
Phillips, Carl, and Company, Inc 
Pikle-Rite Co., Inc er 


Rath Packing Co., 
Reynolds Electric Company. 


Schluderberg, Wm.,-T. J. Kurdle Co., The.. 
Schwartz, B., & Co 

Sharples Corporation, 

Sioux City Stock Yards 

Smith’s, John E., Sons Company.. 

Sparks, H. L., & Company 

Speco, Inc 

Stedman Foundry & Machine Works. 
Superior Packing Co ia 
Sutherland Paper Company................ 


United States Cold Storage Corp... 
Viking Pump Company 
Wilson & Co., Inc 





While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this indet. 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they rendet 
are designed to help you do your work more efficiently, mort 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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not guar 
is index. 





